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Tee-Pak, Ine. L PAK} Tee-Pak of Canada, Ltd. 


Tee-Pak International Co., Ltd. 


ren, 





ANEW CAN-PAK SYSTEM 


FOR SMALL PACKERS BY GLOBE 





CAN- PAK FLOOR PLAN 


OF Ver-rorha® 15 to 45 cattle per hour 


4. Drive, pen and knock cattle 9. Rump, pull tails and drop bungs 
2. Shackle and help knock 10. Skin flanks, split aitch bone, clear 
3. Stick and scalp rosettes and pull hide 


4. Tag and cut off heads, dehorn and 11. ay fells, back and drop hid 
. flush n chute 


12. Eviscerate 
5. Skin and break right leg, butt, 13. Remove viscera from inspection table 
transfer and remove shackle 14. Splitting 
6. Skin and break left leg, butt, and 45. Bruise trimmer 
insert second trolley 16. Washing 
7. Skin and remove front feet, clean 17. Scale, grade and scribe 
weasand, open brisket 18. Shrouding 
8. Rim over, clear and skin shanks, 19. Help shroud and place in cooler 
neck and chucks, saw briskets 20. Trucking and janitor 





Takes up less space 

Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com- 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 


*This does not include viscera or head work-up. 


Here is a new, low cost Can-Pak hydraulic hide bullet | a 
“Globe equipment is now available through ‘‘NATIONWIDE" leasing program."’ for capacities up to 45 cattle per hour. Remember- 


nothing approaches the efficiency of a mechanical : 


Ask Globe today for more details on this new, compact system for cattle killing. hide puller. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 





aoa Foods 


Finest for flavor ancl. color, appeal, 


Of) od red swell Pyyperd 


Bright-red, flavor-rich CANNON Peppers, in handy 
No. 10 cans, are firm, crisp, uniformly diced—pre- 
ferred by leading meat packers. Exclusive CANNON 
heavy pack gives you 20% more peppers per case, 
no increase in shipping weight. Save money, buy by 
the pound, not by the case. Play safe—keep a steady 
supply. Order now for delivery from 1959 pack. 


Eye-catching green color. Delicious quarter-inch 
Pini cubes, exclusively prepared for meat packers. Crisp, 
slice evenly. In No. 10 cans, ready for instant use. 





Fine selected Manzanilla olives from Spain. Tasty 
and firm. Slice easily in full, round, bright red and ti 


green segments. Packed in No. 10 cans, ready to use. ee 


Increase sales—save time and shipping costs. Order these superior 
meat loaf ingredients from one. reliable source: CANNON. Write 
for information and prices. 


| SLIP Cannon & Son, Incoporaled 


MAIN OFFICE: BRIDGEVILLE, DELAWARE 
Plants: Bridgeville, Delaware »* Marydel, Delaware « Dunn, North Carolina 
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SIOUX CITY DRESSED PORK 
BLAST CHILLS WITH PURECO CO, 


DELIVERS § 
PORK 
“FRESH 

AS 

LOCAL 
KILL” 








er 
Oviswoner 


15 W. Huron St., Chicago 10, Ill. 
Telephone: WHitehal! 4-3380 








Business is good at Sioux City Dressed Pork, Inc. “BLAST 
CHILLING” helps explain why. 

Soon as Sioux City trucks are loaded with their pork 
cargoes each truck interior is sprayed with pure CO, “snow” 
from the PURECO CO, receiver. Trucks are then ready 
to roll . . . and product arrives at its destination with a 
“fresh kill” appearance. 


As a refrigerant—Blast Chilling with PURECO CO, 
instantly establishes desired shipping temperatures. Truck’s 
standard refrigeration system is just called upon to main- 
tain this temperature. No heavy pull-down. 


As a modified atmosphere—Blast Chilling with PURECO 
COz helps retain fresh killed bloom of pork, beef, lamb and 
other meat products. It flushes moisture laden warm air out | 
of carrier, replaces it with cold, dry vapor. | 


As an economy — Blast Chilling with PURECO CO, results 
in added life of mechanical units, and great savings in fuel 
and maintenance. 

Contact any local Pure Carbonic office for all the facts 
on Blast Chilling with pure CO, . . . as the sole refrigerant, 
or as an adjunct to other systems .. . in over-the-road trucks, 
rail cars, or door-to-door operations. 
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There are similarities between the visit of 
Khrushchev to the U.S. and the visit of rep- 
resentatives of mass retailers to packer con- 
vention. 
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Program in summary form, page 52; What's 
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Exhibits, page 58, and Hospitality, page 61. 


In-Line Electrical Hog Stunning 

At Reliable plant in Chicago hogs are con- 
veyed continuously past stunner in installa- 
tion possessing much flexibility. 


Milwaukee Boner Modernizes 

Addition joins two sections of plant. Con- 
gestion and back-tracking are eliminated and 
several novel conveyors are installed. 


Starter Spurs Stoppenbach 

Adoption of culture for summer sausage stimu- 
lates production and requires addition of 
smokehouse, cooler and packaging facilities. 
USDA Analyzes Rendering Industry .... 89 
New Equipment and Supplies 


Market Summaries 

All Meat, page 120; Processed Meats and 
Supplies, page 121; Fresh Meats, page 122; 
Provisions and Oils, page 123; By-Products, 
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The Meat Trail 
Classified Advertising 








Pure Carbonic Company 


A division of Air Reduction C 
Nation-wide “DRY-ICE” service-distributing stations in principal cities 
General Offices: 150 East 42nd Street, New York 17, N. Y. 

AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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sell them with 


Curona-developed color, 
flavor and quality... 

and profit from 
Curona-lowered costs 


CURONA 


SODIUM ISOASCORBATE, WALLERSTEIN 


the Wallerstein ascorbate curing aid and antioxidant for 
prepared meat products . . . improves color appeal . . . pro- 
tects flavor . .. reduces shrinkage .. . shortens curing time 


available in bulk, and as CURONA WAFERS — 
premeasured for accuracy, avoiding spillage and over-use 


WALLERSTEIN COMPANY 


Division of Baxter Laboratories, Inc. 
Wallerstein Square, Mariners Harbor 
Staten Island 3, New York 


Please send FREE working samples of: 
OO) CURONA POWDER (1) CURONA WAFERS 


| Se Ce 
COMPANY. 
ADDRESS. 


WALLERSTEIN COMPANY Division of Baxter Laboratories, Inc. 
Wallerstein Square, Mariners Harbor, Staten Island 3, New York 








ROBERT REISER & CO., INC. 


253 Summer St., Boston 10, Mass. 
Write or phone HUbbard 2-1225 


INTRODUCES 


continuous stuffer 


CONTINUOUS 
ROBOT 6250 i 
MACHINE 


Simplicity and ease of 
operation and main- 
tenance 


Substantial savings in 
labor 


Quick returns 


No air pockets in the 
finished product due to 
vacuum attachment 


@ Maximum density 
during stuffing 


No greasing out 


Control of filling pres- 
sure by new stuffing 
system 


Savings in time and 
money by eliminating 
mixer and ball press 
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West Coast Representatives: McDONALD-THOMPSON 


Dallas: 2727 Oak Lawn Ave. (19) 
Denver: 620 Sherman St., (3) 
Houston: 3217 Montrese Bivd., (6) 


Los Angeles: 3727 W. 6th St., (5) 
625 Market St., (5) 


Seattle: 1008 Western Ave., (4) 


San Francisco: 














A Major Advance 


Emulsifying Equipment 


One Pass-Through Only 


SWISS-ROBOT 


2-Stage Emulsifier 


2 Cutting Chambers — 
One Machine 








¢ No Vacuum 
e No Air Pockets 
e No Seal Leaks 


Swiss Craftsmanship 
Swiss Dependability 


Swiss Precision 
Know-How 


Brings Out the Texture 
That Brings in the Order 


SEE IT AT THE COMING 
AMI CONVENTION 
Phil Hantover’s Booths 128 & 129 
For Information, Contact 


ROBERT REISER & CO., INC. 


Food Equipment Division 


253 Summer St. ¢ Boston 10, Mass. 
HUbbard 2-1225 
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DEWIED | 
CASINGS 
ARE 
BETTER 





Because we give expert, careful supervision 
to every processing step 

from selection of raw material 

to final packing and shipment . . . 

YOU'LL GET BETTER RESULTS IN 

YOUR SAUSAGE KITCHEN and 

YOU'LL PLEASE THE ULTIMATE CONSUMER 
with tasty, tender finished product 

when you specify and use 


DEWIED SHEEP CASINGS 


Available in conventional pack or for 
easiest handling in Poly containers 





PRE-FLUSHED and ready to stuff. Ol 

Try some NOW and find out users 

how you can do more business prov 

with “Sausage at its Best in its $50.( 

Natural dress”’. ; 

day 

ALL ORDERS EXECUTED CAREFULLY AND EFFICIENTLY 

A. DEWIED CASING COMPANY 

Main Office: P. O. Box 562 

Sacramento, California 

Conveniently Located Plants and Delivery Depots AS 
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ov ...as used with 


wromommnccovenscceover NEW-STYLE PACKAGES 


IMPROVED- ELECTRONIC* AUTOMATIC 







 WEIGHING-WHILE-CONVEYING 


















Cuts Labor Costs 


Reduces Giveaway 


Controls Production 





¢ Improves Product Appeal 


¢ Uses Any Style or Size 
Bacon Package 


SaVE 


150.000 
o year 


-ee0n each sliced bacon line 


»»ON LABOR AND GIVEAWAY! For many satisfied cardboard . . . handles any size bellies without change 
users in the. United States and Canada, the new im-_ .. . handles bellies from 26° to 29° . . . one-half pound 
proved CASHIN Sliced Bacon Machine SAVES up to _ and two-pound as well as one-pound units . . . and also 
$50,000 a year or more on each line operating 8 hours a _ thick-slices! CASHIN Weighing-While-Conveying 
day 5 days a week! CASHIN uses any size bacon makes all other methods obsolete! ® 








ON DISPLAY AT AMI CONVENTION 
September 25-29, 1959 
Booths 11, 12, 13, 14 Exhibition Hall 


IN ACTION ON COLORED FILM 
Rooms 812 & 813, Palmer House 









ASHIN, INC., BOX 1954, ALBANY, N. Y. e F. M. TOBIN, PRESIDENT 
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FOR EASY PEELING 


OF SKINLESS INSTALL “GEBHARDTS. SNAP CHILL CABINET” 


PATENTS APPLIED FOR 


CHILLS WIENERS IN 5 MINUTES 


+ © 2@  * 
SEE GEBHARDT IN ROOM 817-818 AMI CONVENTION 
* * * * 


STIFFEN BACON IN 60 MINUTES 











WITH “GEBHARDTS SNAP CHILL CABINET” 


FROM SMOKE HOUSE TO SLICER IN 1 HOUR 


ee i 
SEE GEBHARDT IN ROOM 817-818 AMI CONVENTION 
a ee a 


SAVE '/2c TO Ic PER POUND 


ON PROCESSED MEATS USING “GEBHARDTS SNAP CHILL CABINET” 


PATENTS APPLIED FOR 


CAN SAVE 1 TO 2% IN SHRINK & INCREASE SHELF LIFE 


* * * * 


SEE GEBHARDT IN ROOM 817-818 AMI CONVENTION 
k ke *&* * 


CHILLS OFFAL IN MINUTES 


CABINETS NOW OPERATING FOR 
WEISEL & CO., MILWAUKEE, WIS.—STOPPENBACH’S, JEFFERSON, WIS. 
AMERICAN PROV. CO., CHICAGO, ILL.—SWIFT & CO., ST. LOUIS 


ee eS 
SEE GEBHARDT IN ROOM 817-818 AMI CONVENTION 
PALMER HOUSE SEPT. 25-29 CHICAGO, ILL. 
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TEMIPTIING and TAST) 


Meats processed with PRESCO seasonings and cures make 


ili 


tempting and tasty dishes that keep customers coming back for more. 


It’s the improved color, texture and flavor that does it. 


Our advanced scientific and technological achievements in 
meat processing products and methods give packers 


the utmost in efficiency, yield and profits. 


- PRESCO SEASONINGS 


Among the many products for meat processing : PRESCO FLASH CURE 
originated in our research laboratories are the famous « PRESCO PICKLING SALT 


- BOARS HEAD SUPER SEASONINGS 


PR E S E RVALI N E ..-HOME OF PRESCO propuctTs 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON © NEW JSERSEY CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 
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\ For Bacon: Zip-Seal - Pick-Pak - Bacon-Folder - Recendiacer e Wall et-Pak 





YOUR MEAT © 
(PROBLEM? MARATHON 
1 HAS THE ANSWER! 


The finest quality meats of all kinds go through the market in 
packages by Marathon: beef... pork ... lamb... veal—fresh or 
frozen; many cuts, many sizes and shapes! 


Packaging to fit your product 

The packaging problems of each product get individual at- 
tention at Marathon. You get the package you need to fit your 
product and your method of marketing. Many Marathon meat 
packaging developments have become standards of the industry. 
Others have solved specific problems for individual packers. Effi- 
cient and economical for the packer, convenient for the house- 
wife, Marathon merchandising packages move meat. 

Marathon meat packaging is offered in the revolutionary Hi-Fi 
process that produces the smoothest printed packages available 
anywhere in the industry. Hi-Fi packaging reflects amazing 
printing sharpness and color fidelity. Combined with Glamakote 
on High-Gloss wax finishes, these packages outshine anything 
in the meat case. They have eye appeal that sells, Marathon 
packaging has protective features that preserve flavor... and 
convenience features that please the user and bring her back for 
your brand. 


And what about mechanization? 

For many packages designed by Marathon there is automatic 
or semi-automatic equipment to make packaging lines run eco- 
nomically and profitably. A nationwide service organization is 
maintained by Marathon to insure smooth operation of Marathon 
packages on your packaging equipment. Ask your Man from 
Marathon or write Marathon, Department 361, A Division of 
American Can Company, Menasha, Wis. In Canada: Marathon 

: Packages Limited, 100 Sterling Road, Toronto 3. 
or Sausages and Franks: Look-Pak - Envelope-Pak - Wallet-Pak - Trays 


! 


ld for packaging 


Y .-} and ideas 
a NE you can’t beat ina fa On 








Does good initial cure-color of your prepackaged 
hams seem to vanish at point of sale? Beat the 
problem of profit-stealing color fade by curing with 
Neo-CEsiraTE at new M.1.D.-approved levels. 

You are now permitted to increase the amount of 
Neo-CEsitaTE in pumping pickle from 7% oz. up to 
872 oz. per 100 gallons. Extensive studies by the 
Merck Food Laboratories in cooperation with a lead- 
ing packer prove that the rate of color fade depends 


Decide now to try NEO-CEBITATE at the newly 


BUILT-IN 


COLOR 
STABILITY 


in prepackaged hams 


largely on the amount of Neo-Cesirate retained by 
the ham after processing. The originally approved 
levels did not provide color stability for long periods 
By adding more Neo-CesiraTE to the pumping pickle, 
you increase the amount in the finished ham—and 
get increased protection (up to 600%) against colot 
fade. As an additional benefit, use of NEo-CEBITAT 


assures uniform and maximum initial cure-color f id 
your hams. 


é 
approved higher levels. Ask your Merck representative 
or write directly to Rahway for new ” 
Technical Service Bulletin that gives the full story. 


( SODIUM ISOASCORBATE, MERCK) 


14 


a product of MERCK 
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STEAM SAVER! 


The No. 737 BOSS Electric Fluid Pump 
is a compact, complete power and control 
unit, ready to connect to your hydraulic 
crackling .press. Electrically-driven pump 
units conserve your boiler capacity for 
operation of other essential equipment. 


| 
1 
I 


The components of the BOSS Electric Fluid 
BOSS Automatic Pump include a high-volume, low-pressure 
Landing Device pump which rapidly raises the hydraulic 
piston to the pressure point. A radial high- 
pressure pump automatically cuts in at this 
point and delivers the final squeeze. When 
the peak of pressure is obtained, it is 
trapped and held, relieving pumps of load. 
This device isolates press from pumps, and 
until pressure is released, pumps are idling. BOSS Crackling Press 
A money-saver, in that it allows only neg- 
ligible wear and uses a minimum of power. 


sence, 


Illustrated are a few of the many items 
we supply for edible and inedible render- 
ing. Built-in strength and fine materials 
resist wear and corrosion, giving you year 
after year of BOSS non-stop service. 


BOSS Friction 
Carcass Dropper Inquiries from 
the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, BOSS Pressure Cooker 
824 West Exchange Avenue, Chicago 9, Ill. 


BOSS Shredder BOSS Hasher and Washer 


THE ee aa SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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PORK SAU 
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Sealright 


SEALRIGHT-OSWEGO FALLS CORP. 
FULTON, N.Y., KANSAS CITY, KANSAS 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 
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Package Your 


Meat Specialties 


Sealright Profit-Planned these Plastic-Processed paper pack- 
ages for faster, easier handling of your Meat Specialties. 

3-ouncer or 45-pounder, Sealright engineered these 
great profit-making features into all of their meat special- 
ties packages. You'll find paper easier to fill, a breeze to 
handle and the built-in speed-up factors makes them the 
best meat paper packaging ideas around... and when it 
comes to looks... that NEW, smart, “in-the-round” look 
makes sales at the retail counters and to bulk customers 
as well, as lot easier. 

They’re protected by wonderful, Plastic-Process. This 
means they won’t sog, leak, absorb moisture or odors, 
and the replaceable covers are always Safety-Tite. 


INVENTORS OF PLASTIC-COATED PAPER MEAT PACKAGING 


SEALRIGHT CO., INC. FULTON, N. Y. NP-9 


| package meat lard 





Send me samples of your ‘‘Profit-Planned Packages.”’ 


My name. Title 





Company name. 





Address. 
City. 
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First Showing Booth 42 


Kotocom 


Patents No. 2,637,359; 2,856,977 


A new type high capacity fresh meat 
comminutor which employs the use of 
centrifugal force to extrude and finely cut 
fresh meat without grinding, crushing or 
smearing. 


1. Lean & fat are cleanly and uniformly 
cut with self-sharpening knives. 


. Bones & tendons are automatically and 
continuously separated out of commi- 
nuted meat. 


. Comminuted product retains color and 
bloom, thus enhancing finished product 
appearance and/or shelf-life. 


. High hourly capacity. 
. Low power requirement—(15 H.P.). 
. Very low temperature rise. 


. One man operation. 








. Easy clean-up. 


tt, WwW. ; ughes 4N194 CHURCH ROAD, BENSENVILLE, ILLINOIS 
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WELL 
BALANCED 





THAT 
ASSURE 
GREATER 
PROFITS 


DEMAND... 


iy 











SEASONINGS 
4S 
NATURAL SPICES 
5 
SOLUBLE SPICES 
@ 
PRESERVATIVES 
] 
STABILIZERS 
* Free Samples Available 
TENDERIZERS 
% 
BINDERS 
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Be sure and use 
CUDAHY 


TURAL CASINGS 


SOHHHSHHSHSSHSSHSHSHSSHHSISHSHSHSHHSHSHSHHHHHSHSHHHHHHOHSHHHHHHSOHOESHOHSOSOOESELED 


for every 


SAUSAGE NEED 


A variety of 


79 


DIFFERENT CASINGS 


Cudahy produces 79 different kinds of beef, pork and sheep 


casings. You're sure to find the right casing for every sausage 
you make. 


Every Cudahy casing is double tested — first for strength — 
then for uniform size. 


Cudahy Natural Casings allow the smoke to penetrate deeply, 
seal in the wonderful juicy flavor and keep your product at 
peak of quality goodness. 


_ WELCOME TO CUDAHY'S | 
HOSPITALITY SUITE 


2155-56-58W—PALMER HOUSE 
American Meat Institute 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA. 
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We Invite You to Our 
New Hospitality Suite 
1630 W 


In the Palmer House 


Chicago 


OPEN HOUSE 


At convention-time especially, we 
welcome industry members at our 
Chicago plant. Arrange to visit 
us with one of our representa- 
tives. Hours: 8 AM - 4:30 PM. 
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At AMI 


SEPT. 25-29 


Pe 
eee, 


BOOTHS 81-82 
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THE GRIFFITH LABORATORIES, INC. 
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Welemoyatcanet.l am 


AVISCO CELLULOSE CASINGS HAVE” 
ALWAYS OFFERED THESE ADVANTAGES 


Built-in Controlled Stretch enables casings | 


to *‘stay’’ with meats during curing process. 


Skin-Tightness gives your products a finer 


and firmer appearance. 


Good Square Ends result in more econom- 
ical, full slices for retailers. 


Sparkling Clarity shows your product to 
real advantage and gives appetite appeal. 
Beautiful Printing with eye-catching crisp- 
ness identifies your product. 


Real Economy with low initial cost and 
unmatched performance. 
































AVISCO, 


and still the best...with controlled stretch 


Regardless of competitive claims about so-called “new” and “precision” cellulose 
casings—nothing compares with AVISCO cellulose casings for proven quality and 
uniform fill. Built-in controlled stretch makes stuffing easier—eliminates ugly. irregular 
shapes—makes your products stand out as they compete with other brands on retailers’ 
meat counters. What's more, AVISCO casings give retailers the uniform slices they 
“want—slices that look right. sell on sight, and make consumers come back for more. 
For proven performance all the way down the line—from your plant to the retailer 


don’t settle for less than AVISCO cellulose Casings. 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 426 WEST RANDOLPH ST., CHICAGO 9, ILL. 
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Resistalox 
rides “SHOTGUN” 


for fat-containing foods 


Resistalox is shipped in lined steel 
drums — 15-gallon capacity. For 
further details write — Resistalox 
Sales Dept., P. O. Box 5998. 


pruhsi wi = 


Resistalox, the new liquid antioxidant, Resistalox added when fats are being 
does a highly effective job of protecting transferred from cooker to storage elimi- 
your fat-containing foods. It fights nates the cost of agitation equipment, 
oxidative rancidity ... gives better per- saves time and labor. It assures protection 
formance because it is extra soluble, to non-rancid fats and tallows and controls 
quickly dispersible and does not settle spoilage in shipment. Worry less and save 
out. Ask your supplier to use Resistalox. more by using new liquid Resistalox. 


CASCO CHEMICAL CORPORATION 


3007 McGOWAN STREET e DALLAS, TEXAS 
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Hobart quality chopping with new IO hp. model 


Here’s the ideal meat chopper for continuous service in 
supermarkets and all other high-volume processors of 
fresh or frozen meats. 

Powered by a Hobart-built 10 hp. motor, the Model 
4056 features the proven Hobart principle of chopping 
...low-pressure, clean-cutting action eliminates crushing 
of meat found with other choppers, retains all the rich 
color and juices in the meat for maximum maintenance 
of bloom. 

There is no sacrifice of safety for the sake of produc- 
tion in this new Hobart chopper. Large, high-clearance 
cast aluminum guard and unique bowl design combine to 


guard against accidental contact with the worm. Simple, 
sure interlocks shut off motor current if pan with guard 
is raised or bowl is not in position. 

High-back stainless steel pan permits dumping full 
tubs of meat without spillage. Precision-matched cylin- 
der, worm and bow! are heavily tinned cast iron. Hobart 
design permits easy access of parts for easy cleaning... 
cylinder can be cleaned without removal from machine. 
Available in stainless steel or baked enamel housing. For 
full details on this or any of the seven quality meat 
choppers in the complete Hobart line, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 


Hobart machines 


A complete line by the World’s Oldest and Largest Manufacturer of Computing Scales and Food Store, Kitchen, Bakery and Dishwashing Machines 


See Hobart machines 
in action at The 
American Meat 
Institute, Palmer 
House, Chicago, 


September 24-29. 


Whatever your capacity requirements, you'll 
find highest productivity per hp. in one of the 
seven models of Hobart meat choppers. Each 





Model 4046 further expands the complete meat chopper line better built by Hobart 


features quality chopping, maximum sanitation 
and safety. Sales and factory-trained service in 
more than 200 district offices. 


ed 








Flex-Vac 6-12 


vacuum packaging 


of luncheon meats 
SdVeS YOU Do you owrwrap Your se nd 


cwt. by switching to new FLEX-vAC 
6-12 vacuum packaging! That's the 
finding of an impartial nationwide 
survey. And those savings are figured 
on direct costs only. 


To begin with you save on material 
with new FLEX-VAC vacuum packag- 
ing; no more unsightly ears to waste 
film. You save on labor; the FLEX-vaC 
6-12 is fully automatic. Your lunch 
eon meats stay fresher longer—from 
10 to 15 days more—than with other 
types of flexible packaging. This extra 
shelf life means fewer returns, les 
retailer handling and in-store super 
vision ...less expense for you. 


New FLEX-vAC vacuum packaging’ 
added protection also enables you to 
ship far outside your normal market 
ing areas — open up profitable nev 
selling sources. 


What’s more, new FLEX-VAC pack 
aging seals in flavor...improves met 
appearance. No wonder housewives 
prefer it over other packaging. They 
know the nationally advertis¢l 
FLEX-VAC symbol on a package sa 
“premium product”...every time! 


Get the full story of the outstandisg 
sales and savings advantages i 
FLEX-VAC 6-12 vacuum packagitf, 
Write for a copy of new illustratel 
booklet—“A Good Steer.” 


STANDARD PACKAGING CORPORATION 
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PERFECT WAY TO PRESERVE COLD CASH 

















Royalite stays sanitary! 
Simple steam hosing keeps 
Royalite kitchen-clean. It 
never rusts...never needs 
painting. Color is built 
right in to last indefinitely. 








@] lily 





BERS AEBS. 





sR 


Royalite is rugged! It 
can really take a beating. 
Fortified with rubber, it 
resists impact even at low 
temperatures... has a 
longer operating life. 


Ishabdle 


pe / 


Royalite is extra-light! 
Compare the weight. 
Royalite lets you carry 
bigger pay loads because 
it weighs less...takes up 
minimum truck space. 


Royalite is ribbed to permit circulation of cold air for even refrigeration of cargo. 
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Hundreds of reefers are rolling over the roads, 
equipped with U.S. Royalite® liners. Large 
fleet owners—who check for economy— 
started road-testing them over four years ago. 
Now, they are specifying Royalite liners on 
all new and replacement installations. They 
find that with Royalite, there’s no guesswork. 
Their operating cost data backs their judgment. 

Royalite liners are stocked and ready for 
immediate delivery. Available in gleaming 
refrigerator white or gray for reefers, trucks, 
or walk-in coolers, Write for information. 


2644 North Pulaski Road * Chicago 39, Illinois 














HEAT PENETRATION STUDIES. Time-temperature requirements for 
processing canned meats vary according to shape and capacity of 
the can, as well as type and consistency of product. At the Re- 
search and Development Center comprehensive studies are made 


ies é 


meat product bacteriologically safe after canning. Thermocouples 
attached to cans are connected to a recording potentiometer (see 
picture above). Results are then correlated by means of mathe- 
matical formulae with thermal death time data. 


to determine the time and temperature to keep each different 


KEY PROJECT. Scientist studies profile of can-opening 
key, many times enlarged, with aid of E-K Contour 
Projector. This technique makes faulty construction easy 
to spot, aids in planning changes and improvements. 


RESEARCH IMPROVES CANS 


Studies at Continental’s Metal Division 
Research and Development Center lead to 
better packaging for hundreds of products 


Behind a large share of the canned meats now found in the 
nation’s food stores is the work of Continental scientists. 
Approximately 325 of these men make their headquarters in 
the Division’s $7% million facilities in,Chicago, together with 
as many. more technicians and administrative personnel. 

Some of the highly specialized equipment provided for their © 
use includes an emission spectrograph, a recording polarograph, © 
recording spectrophotometers for both visible and X-ray light, ~ 
X-ray equipment, a Baldwin tensile tester, and other optical 7 
and electric instruments, some of which have been developed 
within the laboratory. 

Shown here are some of the methods employed in Conti- ~ 
nental’s work to make canned meats easier to pack and easier © 
to serve. This is another example of the company’s use of scien- | 
tific manpower, facilities and funds in behalf of its customers. 
Continental Can Company, New York 17, N. Y. 


PROGRESS COMES IN PACKAGES FROM CONTINENTAL. 
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ASE AGENT in Continental Eas-E-Namel® i I oy a ee 

aus for sterile luncheon meats permits easy re- yy aoe 5: eee 

oval of the product in one piece, eliminating 
ie need for larding. In test shown, only one 
gund of effort was required. Compare with illus- 


stion below. 


CONSUMER PREFERENCE studies conducted in the laboratory and in the home help r 
researchers evaluate new canned meat products, processing methods and container 

convenience factors. Here, housewife tests self-tracking “Gripstrip,"® developed to 

prevent tangling and assure smootti, easy key-opening. She may provide information 

valuable in establishing commercial container specifications. 


a 


WITHOUT RELEASE AGENT, 12 pounds of effort 
were required to release the luncheon meat from 
its container. Making canned meats easier to use 
is a continuing program at the Metal Division 
Research and Development Center. 


ee Ws od 

hosphate curing of hams reduces shrinkage during processing. 
But this advance gave can makers another problem: discoloration. At Continental, 
products and containers were analyzed in many combinations. Solution: an inside 
enameled container with clinched aluminum anode, which prevents product discol- 
oration as well as internal can corrosion. 


RESEARCH CONTINUES. This scientist is determining the force needed to remove key METALLURGIST HERE determines thickness of pro- 
from pear-shape ham can. His data will be combined with results of many other tective tin coating with a Tin Coating Weight 
tests. All research is aimed at producing the best possible containers for meats and Analyzer. Technological advances are adapted 
meat products. Shown is a Baldwin Southwark Universal Testing Machine. ; quickly and efficiently to Continental containers. 
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| PACKAGING FILMS 


She would 


still choose the 





product in 


Saran Wrap! 





. i Package your meats confidently in 
One touch tells why! Naturally—because she likes the “nice feel” of Saran Saran Wrap—the same protec- 


Wrap"! It is friendly to the touch! An extra sales builder for you. And—all  vew"yh Suilos ** 
the flavorful appearance, all the texture comes sparkling through crystal- _—‘*reit homes! 

clear Saran Wrap. Impulse sales pull repeat sales. Protection is complete, 

too! Because Saran Wrap is moisture proof, it helps keep weight, flavor and 

color intact. Saran. Wrap means fresher foods to millions of homemakers. 

Let Dow Packaging Service help you put “sell” into your products . . . and 

long range savings too! Write to THE DOW CHEMICAL COMPANY, Midland, 

Michigan, Plastics Sales Dept. 2267CV9-19. 


*Trademark 


THE DOW CHEMICAL COMPANY ° MIDLAND, MICHIGA 
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This bacon was not 
protected with 
Pfizer Erythorbic Acid 


(Isoascorbic Acid) 


Does any of your bacon ever become dis- 
colored like this after a day in the retail- 
er’s showcase? Not so appetizing, is it? 
But color can break down in meat that’s 
still perfectly fresh. The trouble is the 
housewife, who judges freshness by 
color, doesn’t appreciate this. Time and 
factors, such as the fluorescent light in 
showcases, cause color change. Protect 
your bacon and other meat products 
against this sales handicap with Pfizer 
Erythorbic Acid. 


This bacon was 
protected with 
Pfizer Erythorbic Acid 


Every housewife wants to unwrap bacon 
that has the deep red, appetite-appealing 
color you see here. Erythorbic Acid in- 
sures this better cure color, makes fresh- 
looking color last much longer in the 
showcase, too. Improve your bacon sales 
the easy, low-cost way. Cure with Pfizer 
Erythorbic Acid. 


Turn page for directions on how to use 
Pfizer Sodium Erythorbate and Erythorbic 
Acid. Mail coupon for free sample. gap 


Actual comparison photos taken after a day in the showcase under fluorescent lighting. 
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How to insure that your bacon 


¥ 


is the one that goes home. 


Protect the all-important eye-appeal of your meat products with Pfizer 
Erythorbic (Ilsoascorbic) Acid or Sodium Erythorbate (lsoascorbate). 


@ You can extend the color-life and enhance the eye-appeal of 
sliced cured bacon simply by spraying with a water solution 


of Erythorbic Acid or Sodium Erythorbate. 


Tests show that one gallon of a 10% Erythorbic Acid solu- 
tion applied as a spray will treat 10,000 pounds of bacon for 
only 2/100 of a cent per pound. The solution should be pre- 


| pared fresh daily and stored in glass, enamel, aluminum, 
| plastic, or stainless steel containers. 


| 


4 


Pictured above is one of the various commercial spray in- 
stallations available, which you can use for bacon and other 
cured meats. 

You can also effectively use Sodium Erythorbate during 
the curing of bacon,. whether the. stitch-pump,. dry cure, or 


{| BUILD SALES! MAIL THIS ACTION COUPON TODAY! 


t | want to see what [_] Pfizer Ery- 


NAME 


semidry-cure method is used in your production. 


In the stitch-pump method, you add Sodium Erythorbate at 
a level of 7% ounces per 100 gallons of pickle. This level 
produces better initial color when the bacon is sliced and 
assures longer showcase life to “shingle-packed” bacon. 

For the dry and semidry-cure methods, up to % ounce of 
Sodium Erythorbate should be added to the curing salts used 
per 100 pounds of meat. Complete distribution of the Sodium 
Erythorbate throughout the curing salts mixture is necessary 
or uneven cure-color may result. 

Mail the coupon below for more details on how Pfizer Ery- 
thorbic Acid and Sodium Erythorbate can improve the sales- 
appeal of your meat products in the retailer’s showcase. 


Quality ingredients for 
the food industry 





thorbic Acid or (_] Sodium Erythor- POSITION 


for over a century 





bate can do for my products. Please 


send me a work sample and include COMPANY. 





your Technical Bulletin 94— Pfizer 


Products for the Meat Industry. STREET. 











CITY. 


Science for the 





CHAS. PFIZER & CO., INC. Chemical Sales Division 630 Flushing Avenue, Brooklyn 6, N.Y. 


Branch Offices: Clifton, N.J.; Chicago III.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Texas 


World's 
Well-Being 








consistent 


... ‘Come Rain or Come Shine” 


@® NEITHER TEMPERATURE NOR 
HUMIDITY have any effect on S-1097 
WESTPHALIA CURE and its consistent 
ability to produce unvarying color and flavor. 
S-1097 WESTPHALIA CURE with Silica 
Gel (Pat. Pend.) maintains the proper per- 
centage of nitrite. That’s why it is depend- 
ably stable and the results meet your most 
exacting requirements. 

In addition to the benefits of consistent 
curing, it is free-flowing and non-caking. 
No chunks, no lumps, no chisel needed to 
get S-1097 out of the drum. 


Lek 


For a generous introductory 
. ; . : LIA offer, just attach the page to 


your letterhead, NO OBLIGATION 
with Silica Gel (Pat. Pend. ) 


THE BALTIMORE SPICE COMPANY 
Baltimore 2, Maryland, U.S.A. 
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only a card 
and Machine Wrapped 


at High Speed 


With the development of the Crompton & 


Knowles Model CKF -frankfurter wrapper you 

can now get maximum cost reduction and 
package attractiveness while wrapping at high speeds with the 
use of only a supporting card. 


Regardless of whether you’re wrapping four on four, five on five, 
or a single row of four or 
five, you'll get a_ tight, 
neatly-wrapped package on 
the Model CKF, 


SPECIFICATIONS 

Approximate Size Range 

Length Wid 
Mox. 6%” 
Min, 4” 
Wrapping Materials 
Cellophane — Cryovac — Saran Wrap and 
other commercially available films. 
Speed: Drive Unit — Variable: 27-55 Packages Per 
Minute. The new Model CKF 
Drive: 2 H.P. Motor high speed frankfurter 
Floor Space: 144” Long, 73” Wide, 55%” High. wrapper. 
Weight: 1800 Ibs. 


Feed Conveyor: Standard Infeed Conveyor has 12 
stations for feeding. Infeed Conveyor extensions 
available for extra feeding stations. 

Furnished with automatic card feed, card ejector, code 
dater, size change parts, electric eye for preprinted films, 


Another C&K Machine..: 


The Model CKM — a versatile, auto- 

matic wrapper for luncheon meats and 
cheeses of all types at speeds from 30-65 
complete packages per minute. Other C&K 
machines can handle your overwrapping and 
bundling needs or handle cans and cases. 


See us at 
Booths 45 & 46 
AMI Show 
Sales Representatives: 
Atlanta Chicago 
Cleveland St. Louis 
Los Angeles New York 
Berkeley, Calif. Montreal 
Toronto 


Holyoke, Massachusetts 


i 














This 
Symbol 


. «« indicates those 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 





Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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PACKERS POWDER’ 
CURE 


CURE WITH 


PACKERS POWDER: bE 
a es PACKERS POWDER. 
INGREDIENTS 
CcCuURE 


FOR ALL CURING : . 
The users of this product reads like “The Who’s Who” in the industry! 


Hundreds and hundreds of daily users of 
Packers Powder Cure attest to its reliability. 


You Can’t Afford Not to Try a Drum on Approval! 


@ FOOL PROOF e FREE FLOWING 
@ PERFECTLY INTEGRATED @ NO WET SPOTS 


x 
adison 
LABORATORIES, Inc. 4anufacturing Chemists forthe Food Sndustyy 


703 W. ROOT e CHICAGO 9, ILLINOIS 
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From Staley’s—Profit-Making Tip for Meat ee A Sure Ways 
to Improve Sausage Production 


Sweetose—Staley’s Enzyme- 
Converted Corn Syrup—provides these 
important advantages in production’ 

of table-ready meats! 


1 Enhanced Flavor 


2 Richer, Longer-lasting 
Color 


3 Better Yield 








4 Improved Texture 
-5 Extended Shelf Life 


6 Lower Sweetener Costs 


You get definite advantages in improved quality, 

increased production, bigger profits—when you use 

Sweetose, Staley’s enzyme-converted corn syrup, it 
S your meat products. 

For bland, crystal-clear Sweetose assures accurate 
flavor control... never masks delicate spice and 
meat flavors. And because Sweetose is more than’ 
sweetener... it produces a better yield... with 
firmer body and noticeably less shrinkage. Due t 
its excellent binding and fat-emulsifying properties, 
Sweetose helps give a smooth, even texture to al 
types of table-ready meats. And thanks to its uniqu 
moisture-retaining qualities, Sweetose extends shel 
life. Gives meat products a wholesome, longer § 
lasting color with added appetite appeal. 

Great as they are, these are but a few of the many 
Sweetose advantages. Get the full story on hov 
Sweetose and the Sweetose Automatic Liquid Hat 
dling System can give you improved product qua 
ity, increased production and bigger profits—whik 
saving you up to 96.7% on your sweetener handlig 
costs. See your Staley Representative or write 
today to: 


A. E. STALEY MFG. CO., DECATUR, ILL 
Branch Offices: Atlanta * Boston * Chicago » Cleveland « Kansas (ij 
® New York © Philadelphia * San Francisco « St. Louis 


YECECtTOSE 


The Original Enzyme-Converted Corn Syrup 
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To increase profits under today’s competitive conditions, requires 
the most modern equipment — equipment like the efficient Model 
52A Townsend Bacon Skinner. 


The feeding arrangement on this machine helps reduce the 
human element by automatically feeding the bacon slab at exactly — 
the right instant. This increases production, reduces trimming 
and hence improves the yield. 


: No other method approaches the Townsend for close-cutting, 
igh-yield performance. From bellies of any average, Townsend 
assures 1% higher yield — and frequently delivers as high as 3%. 

Write for complete information. And also ask about the Town- 
send Pork-Cut Skinner and the Townsend Ham Fatter—a team 
that brings you extra profits. 


2421 HUBBELL AVENUE, DES MOINES, IOWA 
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KVP, the paper people, are special- 

ists in the field of protective papers 
for meats. We manage and conserve 
3,400,000 acres of forest from which 
we make pulp and paper. We create 
package designs, make our own inks, 
do our own printing. You will find us 
a most dependable source of supply. 


Sold on sight...Thanks to colorful 
KVP Laminated Ham WRAPS 


Your packaged ham designs virtually come 
“alive” and make the sale on KVP Laminated 
Ham Wraps. Superior papers, which we make 
ourselves, provide the perfect printing surface 
for the true-to-life colors and appetite-appeal- 
ing illustrations that make your package able 
to dominate a meat counter display. 


And the commanding outerwrap is just part 
of the KVP Ham Wrap story. KVP inner- 
wraps are made to meet your special require- 

















ments. We laminate two or three sheet com- 
binations—providing you with pre-gathered 
wraps that cut labor costs. 


Write for samples, and information. 


Other KVP Papers for Packers: Barrel Liners « 
Box Liners ¢ Bacon Wraps e K-50 Freezer 
Paper e Printed Overwraps for Frozen Meats 
e Wraps for Green Hams and Bellies « Veal 
Wraps « Fore and Hind Quarter Wraps « 
Primal Cut Wraps e Portion-Control Sheets. 


THE KVP COMPANY 
KALAMAZOO, MICHIGAN 


HAMILTON, ONTARIO © MONTREAL, QUEBEC 


y HOUSTON, TEXAS * DEVON, PENNSYLVANIA 
AL, p YH ) STURGIS, MICHIGAN * ESPANOLA, ONTARIO 
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he FIRST — 
the ONLY ! 


emi-automatic 
tyers for 


NATURAL Casi 


Casing Closure Machines 


Both are mechanically and 
operationally alike. Both were 
specially designed for applying 
aluminum clips as first and 
second ties on- 

NATURAL CASINGS 
on artificial casings 
and bags as well. 


fast— 
efficient— 
versatile. 


“Theres a chife for every 


SEE THEM AT OUR AMI EXHIBIT 
as BOOTHS 115 & 116 


TIPPER TIE, INC. 
LVANIA 2165 Morris Avenue, Union, N. J. 


une MUrdock 8-8988 


*Patented—U.S.A.—- Canada & Foreign 
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Which Spice 7 








Myristica Fragrans Houtt* 


Here is a flavor that is sealed in by nature 


E . «. one of the reasons sausages made with 
t Natural Spices have the same smooth, savory 

( flavor at the breakfast table as they do when 

| they leave the sausage plant. Naturally oc- 
curring antioxidants and other protective 

\] materials give Natural Spices the stability 


required to maintain the product’s flavor 
during distribution, store life and a final 
re-heating at home. It’s as true today as it 
has been for centuries ... when you make 
a high quality sausage, you need Natural 
Spices. 


~ © 


You Cou't Improve on Nature 











Sawlnn. 


American Spice Trade Association 


82 WALL 





STREET. NEW YORK 5, N.Y. 


FAT TRIMMINGS 











DE LAVAL THERMAL 
OISINTEGRATOR 


Of 


SURGE TANK 




















PROFIT IN 
PROCESSING 

















TANK 


De Laval Centriflow recovers up to 90% 
edible protein...top quality by-product 


HIS Is a flow chart for the De Laval Continuous 
Centriflow Rendering Process. In five minutes, 
this system converts raw material to finished fat at 
98-99.5% efficiency. 


The top half of the flow chart shows where edible 
protein is separated out. This section is one of the 
important differences between the Centriflow and 
other rendering systems. For edible protein is re- 
covered by the Centriflow at efficiencies up to 90%. 
No other system can touch this performance. And 
the product is top quality; easily-made adjustments 
vary the fat content of the protein to customer re- 
quirements. 


Protein solids are recovered as truly edible de- 
fatted tissue. With the same nutritional value as lean 
meats, they are used in sausage and meat by-prod- 
ucts; and they command a much higher market 
price. Product upgrading is better than $0.04 to 
$0.20 per pound . . . a 500% increase on return 
per pound of production. 


For further information about the De Laval 
Centriflow Process, and the important benefits it 
offers all renderers, write to De Laval. No obliga- 
tion, of course. 


cae >) ae YN. 


THE DE LAVAL SEPARATOR COMPANY, Dept. NP-9 
Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY, Dept. NP-9 
201 E. Millbrae Avenue, Millbrae, Calif. 
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all roads 
lead to the 
A.M.I. Convention 


| ... and be sure to chart your 
& course to The Sanfax Exhibit 
BOOTH 158-159 
in the Red Lacquer Room 


Take a breather, relax and 
refresh in the Sanfax 
Hospitality Room No. 864 


We Meee; 
OADFAX =. 


7 @® TORONTO, CANADA 


P.O. BOX 604 
ATLANTA, GEORGIA 





4 
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Pon 





B. HELLER 
WEIGHS 


THE 
DIFFERENCE 








@ Bull Meat Brand Binder—a mixture of five cereal grains, selected and laboratory 
controlled for their moisture absorption and retention abilities—consistently absorbs 
and holds up to six times its own weight in flavor-full meat juices and permissable 
moisture, providing a tastier, better textured, heavier, plumper sausage of highest quality 


and greatest profit. Case in point: two tests, conducted concurrently, showed the follow- 
ing results: 


TEST A: BULL MEAT BRAND BINDER TEST B: OTHER SAUSAGE BINDER 
BEEF TRIMMINGS 280 LBs. BEEF TRIMMINGS 280 LBs. 
PORK TRIMMINGS 120 LBs. PORK: TRIMMINGS 120 LBs. 
ICE 206: LBs. ICE 161 LBs. 
SALT AND SEASONING 13 LBs. SALT AND SEASONING 13 LBs. 
BULL MEAT BRAND BINDER 17 LBs. OTHER SAUSAGE BINDER 17 LBs. 


GROSS WEIGHT 636 LBs. GROSS WEIGHT 591 LBs. 


FINISHED WEIGHT AFTER FINISHED WEIGHT AFTER 
SMOKING AND COOKING 584 LBs. SMOKING AND COOKING 538 LBs. 





Yield increase using Bull Meat Brand Binder in Test A over ordinary binder in Test B.. . 46 lbs. 


Here’s increased yield that provides more sales dollars and higher profits. Proof? The 
cash value—added profit—of Test A’s increased yield over Test B is $18.40, assuming 
an average wholesale value of $0.40 per pound for this type of sausage. Only Bull Meat 
Brand Binder can secure such yield increases. Only Bull Meat Brand Binder can give you 
so high a profit return per dollar spent. Why? Because only Bull Meat Brand Binder contains 
a mixture of five different grains that complement and supplement the natural properties 
of each to provide the increased absorption power that zs Bull Meat Brand Binder. 
And with Bull Meat Brand Binder you get the same outstanding profitability every 
time—today, tomorrow and always—because Bull Meat Brand Binder is subject to 
constant laboratory control to assure a positive uniformity unmatched by any other 
binder. Prove the profitability of Bull Meat Brand Binder to yourself. Send for a free 
usable sample, and make the simple test illustrated above. Weigh the difference. Prove 
to yourself that you can’t afford to use anything but Bull Meat Brand Binder. Send 
for your free sample today! Try Bull Meat Brand Binder tomorrow! 


From the laboratories of B. Heller & Co.—purity, uniformity, integrity and Bull Meat Brend Binder 





FREE USABLE SAMPLE! 
Send a free sample of Bull Meat Brand Binder to 


Purity - Uniformity - Integrity Name Title 


B. HELLER & COMPANY |c 
3925 S. Calumet Avenue 
Chicago 15, Illinois 








¥v 7 


Address 








City Zone State 




















SAYS: WELCOME 
TO ROOMS 879 & 880 PALMER HOUSE 
for a glance at the goings-on at 


AMI 


and if vou insist, the 


bovs will talk shop too! 


PAPERS FOR PACKERS FOR MORE THAN FIFTY YEARS [Hie IP °SIMUITH 


CHICAGO 38 
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Your meats always make =.- r | 
a Direct Hit when you add | 


CORN SYRUP SOLIDS 


| oD 
‘; » There’s nothing like 
N ) 


Fropex (Corn Syrup 
Solids) to make sure your 
meats make a direct hit 

where it counts most— | 
with your customers. 
They'll strike up a lasting 
acquaintance with new 
customers, too, because 
FRODEX assures a more 
delicious eating texture and 
longer shelf life. FRoDEX 
also enhances delicate 
meat and spice flavors and 
guards the natural meat 
color. These are just some 
reasons why FRopEx helps 
frankfurters, sausages, 
bolognas, canned 
and luncheon meats 

sell on sight. 


ee 


REDUCES SHRINKAGE 
MINIMIZES WATERING-OFF 
GUARDS AGAINST COLOR LOSS 


STABILIZES HIGH-FAT 
CONTENT PRODUCTS 


FIRMS AND BINDS MEAT PARTICLES 
REDUCES PEELING PROBLEMS 


HOLDS MOISTURE EVENLY , 


For full information, igoe 
write to our ° . a See page J/Am 
Technical Sales Service Department 


AMERICAN MAIZE aE conven: aicteis 
_* DENVER + GRAND RAP 


; 4 PHILADELPHIA 
PRODUCTS COMPANY ST. PAUL + SAN FRANCISCO ™ 
250 PARK AVENUE ee NEW YORK 17, N.Y 











DEPEND ON 


Gulian , A NEW DEVELOPMENT 


@ INDIVIDUAL DESIGN 
@ EXPERT ENGINEERING 
@ SOUND QUALITY CONSTRUCTION 
@ CAREFULLY PLANNED INSTALLATION 





NATURAL CASINGS ON TAPE 
FOR DETAILS, VISIT US IN 


SUITES 942—944—946W 


DURING THE 


A.M... CONVENTION 


at the Palmer House 
SEPTEMBER 25-29 


INDEPENDENT 
CASING CORP. 


CHICAGO NEW YORK 








KIWI, POWER DRIVEN PRINTER 


FOR 


MEAT 
PRODUCT 
BOARDS 
50 - 100 


PER 
MINUTE 


PATENTED 





MODEL NO. 1016HV 


. Prints code date or other identification 

. Accommodates cards or boards 22" x 4” up to 14” x 18” 

. Sharp faced steel type or rubber type used 

. Various methods used for fastening type. Type change 
can be made in one or two minutes 

. No ink problems—inkers do not dry out—no cleaning 
needed—no solvent required 

. Automatic counter 

. Economical—time and labor saver—sturdy—dependable 

Write for Information 


Manufactured Exclusively By 
5127 N. Damen Ave. + LOngheach 1.4295 » Chicago 25, Ill KIWI, CODERS CORPORATION 


West 
ee re. eee Ave Oakland |, California 4027 N. KEDZIE AVE. * PHONE IRving 8-5117 * CHICAGO 18, ILL. 


MeLean Machinery Co., Ltd., Wiens. Canada Machin for $ ial P Quoted Applicati 
JULIAN SMOKEHOUSES — AN INDUSTRY STANDARD : tener 28 SNE pete sccm sn 


ENGINEERING CO. 
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Mais Oui f 


Merck MSG brings outthe bestin flavor 


It’s easy to improve the taste of almost any processed food by using MSG from Merck. As your 
new basic source for this important flavor-enhancing ingredient, Merck offers pure monosodium 
glutamate—unsurpassed in quality —always uniform from lot to lot. Merck’s technically advanced 
manufacturing process assures steady MSG production and dependable delivery. And as an extra 
benefit, Merck’s Food Research and Technical Service Staff stands ready to help you solve product 
and production problems. Get the full story now by contacting your nearest Merck Sales Office. 


a product of MERCK 


© Merck & Co., Inc. 


MERCK & CoO., INC.. eave oe NEW JERSEY 
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> Merkel 

> Stahi-Meyer 

> Trunz 

> Engelhorn 

> Tobin 

> Goetze 
and many 
other Packers 


Many packers have found the Eco All-Chem® Pump’s 
constant and positive pickle pressure greatly advan- 
tageous in artery pumping hams or stitch pumping 
butts, etc. 


Operators work faster and curing results are better. 
Color and flavor are uniform throughout. Corrosion 
resistance of pumps prevents off-color spots. Constant, 
linear, pulsationless, non-foaming and bubble-free flow 
prevents discolored spots and burst arteries, allows no 
chance for pickle ingredients to precipitate. Air is auto- 
matically vented at beginning of each operation. 


A minimum of eight injection stations on the ham line 
are being served by each pump, delivering 10 gpm at 
80 psi. 

All-Chem Pumps, of 316 Stainless Steel with neoprene 
impellers, are simple, compact, easily disassembled for 
cleaning and servicing. Four years’ service experience 
have proven high dependability. 


Write for further information and typical plant layout 
including storage tank, relief valve, pump and injec- 
tion stations. 


ECO ENGINEERING CO. 
12 New York Ave., Newark, N. J. 


the big name in small pumps for the process industries 











PROVISIONER 
“APPROVED” 
BOOKS 


The books listed below are se. 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat 
essing. Discusses: fundamentals; 
plant location and construction; f 
slaughter and by-products; hog 
slaughter; inedible rendering, — 
processing; lard rendering; trac 
installations; curing; smoking 
sausage manufacture. 

Price 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
goods, precooked and prepared foods. 
Price $10.00 


FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen- 
sively. Includes Learn 0 of — 
eration, storage, quick freezing, - 
aging materials and problems; 
specific comment on preparation 
freezing of meats, — fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 
—o. 31 chapters, 282 pictures. 
214 pages. 

Price 


HIDES & SKINS 


A comprehensive work on rawstock 
for leather, cover! takeoff, curing, 
shipping and handling of hides 
Page th mee — a 

y experts in packinghouse le op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 


MEAT PACKING PLANT 
SUPERINTENDENCY 
General summary of plant operations 
not covered in Institute on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 


operation controls, personnel controls, — 


incentive plans, time keeping, safe 
Price $4 


ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Designed primarily for smaller firms 
which have not developed multiple 
departmental divisions. uses 
of accounting in management, cost 
figuring, accounting for sales. 
WUD =. cvus Gicewe tenses ces +o $4.50 


PORK OPERATIONS 
A technical description of all pork 
operations from slaughtering h 
cutting, curing, smoking, and e 
processing of lard, casings and by- 
a Institute of Meat Proce 


























—— 


anny ruses 











Tinted Cell ae 
lophane, Pliofilm, Polyethylene, Saran, Acetate, Glassine, Vitafilm, ‘‘Mylar’’®, Foils, Laminations, Folding Cartons, Bags, Lithographed Displays 




















IMPROVE QUALITY 
FAMO 
REDUCE COSTS DICER 


STRIPS 


INCREASE YIELD ose 


CUBES 


IN YOUR SAUSAGE OPERATION io 


@ The hydraulically controlled FAMO DICER cuts, 
dices, slices or strips all kinds of meats and 
vegetables. 

@ Even frozen bacon can be cut by means of 

strongly made saw-type knives. 

@ Simple operation—infinitel iable h i 
AVAILABLE IN 7 SIZES A salen Recta 
All knives are stainless steel for absolute 
cleanliness. 
Machine is automatically stopped after each 
stroke, protecting all parts subject to wear. 
An excellent production machine with many 
uses. 

NO OIL OR GREASE FITTINGS 

IN PRODUCT ZONE 



































THE 


Buy tt, 


Meat Chopper Plates are forged in one 
piece. Made for all sizes and all makes 
of grinders. The standard of quality for 
over 30 years. 

THE DUZ-MORE KNIVES 
Reduce cutting cost and increase | 
grinder efficiency. Will cut over 300,- 
000 Ibs. of meat without resharpening. 
Easy to clean, absolutely sanitary. 


‘olong life 4 


STAINLESS CUTTER KNIFE 


GUARANTEED TO OUT PERFORM ANY OTHER 













SEE US AT AMI 
‘| BOOTHS 64 & 65 

























CUTMIX and only CUTMIX has the Exclusive New Patented 
Cover and Knife design which is essential to produce a 
superior pork sausage chop and a finer emulsion. 


Hq C CUTMIX has no equal in performance. CUTMIX will speed KNIFE IN PRODUCTION USE 
T production and give you a superior product at a great © AVAILABLE FOR ALL MAKES OF CUTTERS 
a1 profit to you. CUTMIX will give you the finest emulsion, : on penton siveccnccnd 
si pork sausage, dry sausage and more tender hamburger. © MAXIMUM WORKING CUTTNG EDGE 

© ‘LONG LIFE’? MATERIALS AND 


Available in 7 sizes . . . 65 to 640 Ibs. Powerful 2-speed WORKMANSHIP ARE GUARANTEED 
motor . . . Push button controls . . . can be set up with 
3, 6, 9, or 12 knives. 













for more information write— 


K. C. SEELBACH CO., Inc. 


Exclusive representatives of Kramer—Grebe & Famo in the United States and 


260 WEST BROADWAY NEW YORK 13, NEW YORK 


Phone: WAlker 5—0980-81 
VACU-CUTMIX 
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PROFIT PENNANT 





AMS 


CONVENTION 


Meat Team to Stress Service Key 


HE last man at bat on the “meat team” 
will tell packers how to help improve the 
score during the 54th annual meeting of 
the American Meat Institute on Friday through 
Tuesday, September 25-29, at the Palmer 
House, Chicago. A special feature of this year’s 
convention will be an exchange of views by 
the retailer and packer on “Problems of ‘Meat 


Distribution and Merchandising” during the 


Monday and Tuesday sessions. 

The retail field already has been “scouted” 
for the AMI by Dr. Edward A. Brand, profes- 
sor of marketing and director of the curriculum 
in food distribution at Michigan State Univer- 
sity, who will report for the first time Monday 
morning on his just-completed survey of meat 
retail operations. 

Packers will have their innings on Friday 
and Saturday when teams of experts on pork, 
beef and sausage will point up problems and 
suggest practical ideas for achieving the overail 
convention theme, “Service at a Profit.” A work- 
shop session on humane siaughter develop- 
ments, a panel of food editors on meat publicity 
and a breakfast honoring meat industry vet- 
erans also are scheduled. 

Another attraction will be the world’s largest 
exhibition of packinghouse machinery, equip- 
ment and supplies. Ninety-two firms will have 
displays occupying 34,520 sq. ft. in the hotel’s 
Exhibition Hall and Red Lacquer Room, both 
on the fourth floor near the Grand Ballroom 
where all general sessions will be held. (See 
page 58 for list of firms that will have exhibits 
and page 61 for those that will maintain hos- 
pitality rooms.) 

FIRST UP: “Play ball” will be sounded at 
10 am. Friday by AMI president Homer R. 
Davison with opening remarks at the first 
general session. John R. Jones, vice president 
of Geo. A. Hormel & Co. and chairman of the 
AMI provisions committee, then will serve as 
moderator for a discussion of “Management’s 
Responsibility in Hog and Pork Operations.” 

George M. Lewis, AMI vice president, will 
serve as moderator during the second general 
session, beginning at 2 p.m. Friday, on “Chal- 
lenging Changes in the Beef Business.” 

Saturday’s general session, beginning at 9:30 
am., will be devoted to “Opportunities for an 
Improved Sausage Business.” Moderator will 
be W. Ray Swanson, manager of the sausage 
department, John Morrell & Co., and chairman 
of the AMI sausage committee. 

THE STRETCH: A workshop session on “Hu- 
mane Slaughter Developments” is scheduled for 
2 pm. Saturday in the hotel’s Crystal Room. 
The session will be conducted by members of 
the AMI committee on improved slaughtering 
methods. There will be reports on the current si- 
tuation and the outlook for the future regarding 
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both federal and state legislation, and experts 
will be present to answer questions on CO, 
and mechanical and electrical stunning. 

The Crystal Room also will be the scene of 
a special Sunday noon luncheon arranged by the 
AMI committee on public information, headed 
by Oscar G. Mayer, jr., president of Oscar 
Mayer & Co. Mayer will preside as four of the 
nation’s top food editors participate in a panel 
discussion entitled “Food Editors Look at the 
Meat Industry.” 

A third event set for the Crystal Room is a 
Monday breakfast honoring employes who have 
completed 50 and 75 years of service with the 
meat industry. AMI chairman George W. Stark, 
president of Stark, Wetzel & Co., Inc., will pre- 
side during the breakfast, beginning at 8 a.m. 

Stark also will preside at the general session 
beginning at 9:30 am. Monday, which will take 
up “Problems of Meat Distribution and Mer- 
chandising: The Retailer View.” Dr. Brand will 
open the program with his “Report on a Special 
Survey of Meat Retail Operations.” Four retailers 
and a meat merchandising consultant will parti- 
cipate in the ensuing panel discussion. 

Another leading retailer will discuss “The 
Food Distributor’s Responsibility to the Public” 
at the annual dinner beginning at 7 p.m. in the 
Grand Ballroom. He is G. H. Achenbach of 
Vidalia, Ga., president of Piggly Wiggly Sims 
Stores and chairman of the National Association 
of Food Chains. 

LAST BAT: “Problems of Meat Distribution 
and Merchandising: The Packer’s View” will 
be presented at the final general session, be- 
ginning at 9:30 am. Tuesday. Hugo Slotkin, 
president and chairman of Hygrade Food Pro- 
ducts Corp. and AMI vice chairman, will preside. 
Dr. Herrell DeGraff, Babcock professor of food 
economics, School of Nutrition, Cornell Uni- 
versity, will wind up the general session with a 
“Summation of Retailer and Packer Views.” 

Immediately following the general session will 
be the annual business session beginning at 
11:30 a.m., also in the Grand Ballroom. 

A special post-convention open house at the 
American Meat Institute Foundation and a tour 
of the Enrico Fermi Institute of Nuclear stud- 
ies, both on the University of Chicago campus, 
have been arranged for convention visitors for 
2 to 5 p.m. Tuesday. Transportation will be 
available from the Palmer House. 

Special events for women during the conven- 
tion will include a coffee get-together from 
9:30 to 10:45 am. Saturday in the Town & 
Country Terrace of the Palmer House aud a 
luncheon and fashion show with Maggie Daly, 
columnist and fashion personality, as commen- 
tator, at 12:30 p.m. Monday in the Camellia 
House of the Drake Hotel. 

(Turn page for program listing) 








J. R. JONES 


SAM STALTER 


H. R. DAVISON 


GENERAL SESSION 
FRIDAY . . 10 A.M. 


Opening Remarks by Homer R. 
Davison, president, American Meat 
Institute. 

Management’s Responsibility in Hog 
and Pork Operations—Moderator, 
John R. Jones, chairman of AMI 
provisions committee and vice pres- 
ident of Geo. A. Hormel & Co., Aus- 
tin, Minn. 

Hog Procurement—John Heid, vice 
president, Stark, Wetzel & Co., In- 
dianapolis, Ind. 

Pork Processing—Robert W. Sander, 
vice president, the E. Kahn’s Sons 
Co,, Cincinnati, O. 

Pork Merchandising—Sam Stalter, 
vice president and merchandising 
manager, The Klarer Co., Louisville. 


R. W. SANDER 


JOHN HEID 





G. M. LEWIS 


G. H. SWIFT 


GENERAL SESSION 
FRIDAY . . 2 P.M. 


Challenging Changes in the Beef 
Business—Moderator, George M. 
Lewis, vice president, American 
Meat Institute. 


The Beef Business in a Changing 
World—George H. Swift, vice pres- 
ident, Swift & Company, Chicago. 


Present Day Beef Problems and Op- 
erating Conditions—D. J. Schachter, 
vice president, Hygrade Food Prod- 
ucts Corp., Detroit. 


Meeting This Beef Challenge Profit- 
ably—James L. Olson, who is vice 
president of Geo. A. Hormel & Co., 
Austin, Minn. 


J. L. OLSON 


D. SCHACHTER 





W. R. SWANSON 
52 


GENERAL SESSION 
SATURDAY . . 9:30 A.M. 


Opportunities for an Improved Saus- 
age Business—Moderator, W. Ray 
Swanson, chairman of AMI sausage 
committee and manager, sausage de- 
partment, John Morrell & Co., Ot- 
tumwa, Ia. 


Management, Sausage and Profits— 
Robert Redfearn, president, Redfern 


H. RUMSEY, JR. 


R. REDFEARN DR. D. M. DOTY 


Sausage Co., Atlanta, Ga. 

The Sausage Industry—Quality Con- 
ceptions and Quality Requisites— 
Herbert Rumsey, jr., executive vice 


president, Tobin Packing Co., Inc,j 


Rochester, N. Y. 

What’s New in Research and Qual- 
ity Control?—Dr. D. M. Doty, direc- 
tor of AMI scientific activities. 





WORKSHOP SESSION 
SATURDAY . . 2 P.M. 


Humane Slaughter Developments— 
Members of the AMI committee on 
improved slaughtering methods will 
conduct this session. 





O. MAYER, JR. 


LUNCHEON SESSION 
SUNDAY . . 12 NOON 


Food Editors Look at the Meat In- 
dustry—Presiding will be Oscar G 
Mayer, jr., president of Oscar May- 
er & Co., Chicago, and chairman @ 
the AMI committee on public in 
formation, which arranged the spe- 
cial feature. Telling how the pack- 
ing industry can help the nation’ 


MRS. LACH 


MRS. SINZ 


food editors in their job of writing 
about meat will be food editors @ 
four metropolitan newspapers: moe 
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M. DOTY 


lity Con- 
juisites— 
itive vice 


Co., Inc, 


nd Qual- 
ty, direc- 
es. 


Sl 
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M. 


pments— 
nittee on 


MRS. HAHN 


MRS. LEE 


erator Alma Lach, Chicago Sun- 
Times, who is chairman of the 
Newspaper Food Editors Associa- 
tion; Elinor Lee, Washington, D. C.., 
Post and Times-Herald; Dorothy 
Sinz, Dallas Times-Herald, and 
Bertha Hahn, Miami Daily News. 


BREAKFAST 
MONDAY ..8 A.M. 
Employes who have completed 50 


and 75 years of service with the 
meat industry will be honored. 


ANNUAL DINNER 
MONDAY . . 7 P.M. 


The Food Distributor’s Responsibili- 
ty to the Public—G. H. Achenbach 
of Vidalia, Ga., chairman of the 
board of direc- 
tors of the Na- 
tional Associa- 
tion of Food 
Chains and pres- 
ident of Piggly 
Wiggly Sims 
Stores. AMI 
chairman George 
Stark will pre- 
side at the din- 
ner. Dress is op- 
tional. Dinner 
music by Ted Seibers Orchestra. En- 
tertainment by “The Singing Men of 
Steel,” male chorus of United States 
Steel Corp. Presentation of animal 
agriculture award and community 
service awards also will be made at 
the annual dinner. 


G. ACHENBACH 


HUGO SLOTKIN 


GENERAL SESSION 
TUESDAY . . 9:30 A.M. 


Problems of Meat Distribution and 
Merchandising: The Packer’s 

Views—Presiding will be Hugo Slot- 
kin, vice chairman of AMI board and 
president and board chairman of 
Hygrade Food Products Corp., De- 
troit. Speakers will be George L. 
Heil, jr., president, Heil Packing Co., 


hods will 





GENERAL SESSION 
MONDAY . . 9:30 A.M. 


Problems of Meat Distribution and 
Merchandising: The Retailer View— 
Presiding will be George W. Stark, 
president, Stark, Wetzel & Co., Inc., 
Indianapolis, and AMI chairman. 


G. HEIL, JR. 





Report on a Special Survey of Meat 
Retail Operations—Dr. Edward A. 
Brand, professor of marketing and 
director of curriculum in food dis- 
tribution, Michigan State University. 


ION 
ON 
Meat In- 
Oscar G. 
scar May- 
airman 0 
yublic in- 


G. W. STARK DR. BRAND 


Panel Discussion—Wayne Bartley, 
meat buyer, Hinky-Dinky Stores, 
Omaha; Sam Osborne, director of 


G. O. MAYER F. J. TOWNLEY 


St. Louis; G. O. Mayer, executive 


| the spe- 
the pack- 
> nation’s 


3. SINZ 

of writing 
editors @ 
ers: mod 


WAY 
ER 19, 19 NE BARTLEY 


meat operations, Piggly Wiggly Mid- 
west Co., Inc., Rockford, Ill.; Rich- 
ard Gromer, president, Gromer Su- 
permarkets, Inc., Elgin, Ill.; Joseph 
Foy, general manager, Spartan 
Stores, Inc., Grand Rapids, Mich., 
and Clifford G. Bowes, meat mer- 
chandising consultant, Chicago. 


Cc. G. BOWES 
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R. GROMER 


JOSEPH FOY 


vice president, Oscar Mayer & Co., 
Madison, Wis., and F. J. Townley, 
vice president, Swift & Company, 
Chicago. 

Summation of Retailer and Packer 
Views—Dr. Herrell DeGraff, Bab- 
cock professor of food economics, 
School of Nutrition, Cornell Univer- 
sity, Ithaca, N. Y. 





BUSINESS SESSION 
TUESDAY .. 11:30 A.M. 
The annual business session will be 
held immediately following the close 
of the morning general session and 
also will be in the Grand Ballroom. 


a 
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IN FRANK PACKAGING 
THE SHRINKING FILM 











WITH CRYOVAC L-500 
THAT DOESN’T RELAX! 


Save labor costs! Operator wraps loose... Packages shrink skin-tight with either hot air or L-500 packages outshine all others on 
Packages seal themselves on automatic hot water... and stay that way display .. . outsell all others because 
sealer... they don’t relax. 


CRYOVAC L-S0O60 is the first frank wrap that really eliminates loose packages and rewraps. 
It shrinks tight around your franks, skinless or natural casing, and its tightly fused, 
see-through seal resists even the roughest handling! 


CRYOVAC L-500 is the first frank wrap that makes semi or fully automatic packaging feasible . . . 
Although the wrap is loose coming off the machine, it shrinks skin-tight in either hot-air 
or hot-water tunnels. 


CRYOVAC L-500 makes a frank package that sells better because it stays clear as glass on display 
-.. looks and sells as well the fifth day as the first! 


CRYOVAC L-5S0O0 is the frank wrap that can really revolutionize your frank operation and 
your profits! Today — write for special brochure on Cryovac L-500. 
And. . . don’t miss Cryovac’s ‘Frank Revolution” at the AMI Show, Booth #102-105. 


aap |-500 


THE SHRINKING FILM THAT DOESN'T RELAX 
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Chicago Will Be 


56 


Full of Attractions 


ELECT AP 
i ee 


PAS sp 
wd. ey 


Ce TB aN Ngee 


FORREST TUCKER, 
star of ‘The Music 
Man,’ and Randy 
Garfield, the moppet 
in the musical hit, 
who is showing Tuck- 
er how well he can 
play''76Trombones.”’ 
The show is in_ its 
ninth month at the 
Shubert in Chicago. 


TOP TO BOTTOM: Baha'i Temple in 
Wilmette, one of the most interest- 
ing structures in the Chicago area; 
the lions guard a Chicago treasury 
of culture, the Art Institute, and the 
buffet is being served in the Em- 
pire Room at the Palmer House. 


I ie 


CHICAGO's bridges sweep across the rivef 
that runs backwards with some well-kno 
skyscrapers 





looming in the 


. 
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Hours when conventioneers are not attending meet- 
ings or visiting the exhibits and hospitality rooms need 
not be dull ones; sporting events, theatrical attractions. 
museums, delicious meals and unusual entertainment 
await them in the “Windy City” at some of the places 
listed below: 

es re SPORTS 

at Convention Ti me BASEBALL: Chicago Cubs vs. Los Angeles, Wrigley Field, 
Clark and Addison, September 25, 2 p.m., and Septem- 
ber 26 and 27, 1 p.m. 
Footsatt: Northwestern University vs. Oklahoma, 
Dyche Stadium, Evanston, September 26, 1:30; Chicago 
Cardinals vs. Washington Redskins, Soldier Field, 
September 17, 1:05 p.m. 
Horse Racinc: Hawthorne Race Track, Daily at 2:30 
except Saturday at 2 p.m. No racing on Sunday. Six 
races per day. 
Nicut Harness Races: Suburban Downs at Maywood 
Park. Every night except Sunday, 8: 40 p.m. 


SPECIAL EVENTS 
September 25-27: Tri-Club Tropical Fish Exhibit, Gar- 


[Continued on page 96] 


_@& 
: ae 
a a os 
HOME of the American League-lead- 
ing, and perhaps World Champion, 
White Sox, at Comiskey Park. 


TWO GOOD SHOWS: Life 
begins for baby chicks in 
the ‘Food for Life’’ exhib- 
it at the Museum of Sci- 

TOP TO BOTTOM: Texans ene S06 ramets Par 

will recognize John David Amer.can art on diso!cdy 

Crow, who starts his second in Gunsaulus Hat. 

season with the Cardinals 

in the National Football 

league; the “Singing Men 

of Steel’’ who will perform 

at the AMI dinner, and one 

of Chicago's newest prize- 

winning apartment houses. 
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Alfa International Corp 
Allbright-Nell Company, The. .9-10 
American Spice Trade Assn... ..138 
Anderson, V.D., Company, The. . .54 
Armstrong Cork Co 156-157 
Atmos Corp 


Basic Food Materials, Inc 
Best & Donovan 

Bettcher Industries, Inc 
Bishopric Products Co., The 
Brechteen Corporation 


Calgon Company 121-122 
Cardox (Div. Chemetron Corp.) ...8 
11-12-13-14 


Cincinnati Butchers’ Supply 
Co., 
Container Corporation of 
i 131-132-133 
Crompton & Knowles Packaging 
Corporation 
Cryovac Company, The (Div. W.R. 
Grace & Co.)....102-103-104-105 


Dalason Products Mfg. Co 

Diamond Crystal Salt Co 
Dobeckmum Company . .161-162-163 
Dohm & Nelke, Inc 

Dow Chemical Co., 

DuBois Co., Inc., 


Eastman Chemical Products, Inc. .40 
Ekco-Alcoa Containers Inc. 165-166 
Everhot Mfg. Co 

Exact Weight Scale Co 


Famco Division 
(Allen Gauge & Tool Co.)..... 148 


58 


pp of interest to meat packers and processors will be on display 
in the Machinery Hall and the Red Lacquer Room of the Palmer House. Booth Nos. 1 to 127 are located in the 
Machinery Hall; Nos. 128 to 169 are in the Red Lacquer Room. The daily hours are: Friday, September 25, 
12 noon to 6 p.m.; Saturday, September 26, 12 noon to 5 p.m.; Sunday, September 27, 10 a.m. to 5 p.m., 


and Monday, September 28, 12 noon to 5 p.m. 


First Spice Mixing Co., Inc... . .52-53 
French Oil Machinery Co., The. ..73 


General Machinery Corp 

Gifts For Industry, Inc 

Globe Company, The 

Goodyear Tire & Rubber Co., 
The 


Hantover, Phil, Inc 

Heller, B., & Company 
Hercules Fasteners Inc 
Hobart Mfg. Co., The 
Hoffman-La Roche Inc 
Hollymatic Corp 
Hollywood Servemaster Co 
Hughes, A.W 

International Salt Co., Inc... ..97-98 
James, E.G., Co 

Jamison Cold Storage Door Co... .72 
Jarvis Products Corp 168-169 


Kartridg-Pak Machine Co..88-89-90 
Kelematic Machine Corp 
Kentmaster Mfg. Co., Inc 

Koch Supplies, Inc 

Kolloid Mills, Inc 


Linker Machines, Inc 
Liquid Carbonic (Div. General 
Dynamics Corp.)..... 110-111-112 


Marathon (Div. American 

Can Co.) 67-68-69-70 
Master Mechanics Co., The... .38-39 
Mayer, H.J., & Sons Co., Inc 
Merck & Co., Inc 149-150-151 
Morton Salt Company 


Niagara Blower Co.... 
Oakite Products, Inc 


Packers Development Co 

Pfizer, Chas. A., & Co., Inc 

Preservaline Mfg. Co 

Pure Carbonic Company (Div. 
Reduction Co., Inc.)....... 99- 


Reitz Manufacturing Co.........4 
Remington Arms Company, The .. 
Roll-A-Grill Corp. of America..3 
Royal Packaging Equipment, 


St. John & Co., Inc 
Sanfax Company, The 8-1 
Seelbach, K.C., Co., Inc........ 64. 
Sellers Injector Corp 
Smith’s, John E., Sons Co.... 
Speco, Inc 
Standard Casing Co., Inc., 

The 
Sutherland Paper Co 


Takamine Laboratory (Div. Miles 
Laboratories, Inc.).........+s 

Tipper Tie, Inc 

Toledo Scale Corp 

Townsend Engineering Co.....78 


United Cork Co 
U.S. Slicing Machine Co., 


Vegex Company 
Visking Company. ..74-75-76-77-1 
Wallerstein Company, Inc 
Wear-Ever Aluminum, Inc. (Div. 
The Aluminum Cooking Ute 
Company, Bie;):..0>\.5./4 soca 
Werner Manufacturing Co.. 
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Our engineering department will work with you or your architect 


on laying out your refrigerating equipment, and will absolutely 


GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 


MANUFACTURED BY ADVANCED ENGINEERING CORP. 


FLAGSTONE 2-2800 


MILWAUKEE, WISCONSIN 


3625 W. ELM ST. 








PREFERRED BY 
BUFFALO-STRIDH 
LEADING SAUSAGE-MAKERS CASING 


PROCESSING MACHINERY 
Buffalo is right at home in the best sausage kitchens because it’s the will give you 


best machinery. It has the best reputation . . . and the best features. BETTER YIELD—better casings. 
Will save maintenance 


Buffalo machinery is best for you. and labor. 









Write for catalog 
and information 


SPrr SPErPEeEr BREF 


Serres ern 


Bei hw 


THE “COOL CUTTING” GRINDER 
Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 
They cut clean and cool. 


2 


O82 28909092 ageee 


Q 
a 


@ Buffalo 
“Leak-Proof" 
Stuffers 


Hoe oY OOS 


@ Standard and 
Vacuum Mixers 


@ “Direct Cutting" Converters 


Tike inse teeth ilies Gilbe siies nile ue-enn- siti in eens iin ene 


See the rest... In 
fd : 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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Hospitality Headquarters of Suppliers 





ives from supply, equipment and brok 


firms that serve the meat industry will again be 





hosts to meat packers, 9 fact and 


d from all parts of the country at AMI's 54th 


onnwal meeting. Hospitality suites are generally located on the seventh and eighth floors of the 
Polmer House, but there are headquarters in other parts of the hotel. Clip out this page for reference. 


Advanced Engineering Corp. 817-818 
Allbright-Nell Co., The 810-811 
American Can Co. 
American Viscose Corp 
Anderson Bros. Mfg. Co. 

Club Floor Foyer 


Calgon Company 
Cardox (Div. Chemetron Corp.) .728 


Co., 


= City Products Corp. ........... 809 


Container Corp. of America 
Continental Can Co., Inc 
Cooper, Fredrick B., 

MINED, 6. Sea eis cbs 1928-30W 
Corn Belt Brokerage Co 
Cudahy Packing Company, 

The 2155-56-58W 
Custom Food Products, Inc. 894-895 


DCA Food Industries, Inc 
Dempsey, A.G., Co 
Dewied, A., Casing Co 
Drying Systems Co. (Div. 
Thor Power Tool Co.) 
Dupps Company, The 


Eastern Brokerage Co. ..2233-36W 
Ekco-Alcoa Containers Inc 


First Spice Mixing Co., Inc... ..892 
Food Management, Inc. ..... 1956W 


Globe Company, The 
eng Laboratories, Inc., 


Heekin Can Co., The 
Heller, B., & Company 
Hess-Stephenson Co 
Hoffman, J.S., Co 


Independent Casing Corp. .942-46W 
miervontinental Meat Traders 


Kadison Laboratories, Inc... .860-861 
Karp Brokerage Co., Inc 
Kartridg-Pak Machine Co 


Kneip, E.W., Inc 
K.V.P. Company 


Marathon (Div. American 
Can Co.) 
Mayer, H. J., & Sons Co., Inc. 2310W 
Meat Industry Suppliers, 
BOR... ivewenctuirchanteiees 2134-36W 
Merck & Co., 
Miller & Miller, Inc 
Milprint, Inc 
Milwaukee Spice Mills 
Mongolia Importing Co. Inc. 
Monson, R.H., Co 
Morrell, John, & Co 
Muirson Label Co., Inc 
Murphy, J.T., Co 


Niagara Blower Co 


Oppenheimer Casing Co. .2209-12W 


Ordman Brokers 
Oster Tool & Die Corp. ....... 846 


Packers Package Inc 

Packers Provision Co. 

Packing House By-Products 
Co. 

Petersen-Priceman, Inc. 

Pittsburgh Corning Corp 

Preservaline Mfg. Co 

Pure Carbonic Company (Div. Air 
Reduction Co., Inc.) ....2349-51W 


St. John & Co., Inc 
Sanfax Company, The 
Schwartz, B., & Co 
Selected Spices, Inc 
Silverman, S.S., & Leo 
Wexler 
Sloman, Lyons Brokerage Co...878 
Smith, H.P., Paper Co. 
Smith’s, John E., Sons Co. 
Smoky Canyon Products 
(Johnson & Schmidt Co.) .1350-52 
Standard Packaging Corp 
Stange, Wm. J., Co 
Staren, John E., Co. 
Stein, Sam, Associates Inc 
Sunderland & De Ford 
Sutherland Paper Co. ....... 1750W 


Tee Cee Mfg. Co., The 
Tee-Pak, Inc 


Van Loan and Co., Inc 
Vegex Company 
Visking Company 


Wallerstein Company, Inc 
Walsh-Brown-Heffernan 

Ce vakavuasducecuecodece 897-898 
Wax, Edward, Casing Co 
Whitting & Austin 
Wood, J.C., & Co 
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pr ysl! THE GREATEST ADVANCEMENT IN. 
HUMANE SLAUGHTERING OF HOGS EVE} 
ACHIEVED FOR THE MEAT PACKING INDUSTR 


The Astounding New Tesco 


1. Rog. Pend. 


= LEKTROSTUN=z 


PAT. PENDING 
MAKES SLAUGHTERING HUMANE 


aa 


vtlcped . our staff of 
scientists and technicians. 


Htis dil 2. present slaughter- 
ng procedures. It stuns hogs instantly — and 


they semein. stunned for T% to 2 minutes. 


er con > 1 is safe, sure. No special skills 
Se J:cehesetoregay on animal's 


— ~ The PRESCO LEKTRO-STUN has unique 
; ee safety factors. It is fully insulated. 

_ Electrodes cannot be charged until safety 

; d trigger-s is pulled. 

cc ag elec- 


rodes. Autor tir " PE results and 

Cor a0 Sibi Guia cah 12" x20’x28”) | Prepare now for humane slaugh- 
ae tering regulations. See the unique 
Spree. Uses ordinary 110 volt current. PRESCO LEKTRO-STUN exhibited at 


ae i ciuiced 40 diem acoteebien! to tie. our convention booths 47 & 48. 


- PRESCO SEASONINGS 


Among the many products for meat processing ; PRESCO FLASH CURE 
originated in our research laboratories are the famous - PRESCO PICKLING SALT 


; BOARS HEAD SUPER SEASONING 


- CYCLACURE 


PRESE RVALI ie -: nome OF PRESCO pPropuct 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢« NEW JERSEY 
SEES CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 
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Another K. to See Us? 


We cannot help finding some similarities 
between the visit of Nikita Khrushchev to 
the United States and that of the mass re- 
tailers to the convention of the American 
Meat Institute. 

The desire for peaceful and mutually re- 
warding coexistence certainly imbues both 
the United States and the livestock and 
meat producing and processing industry 
during both of these visits. At the same 
time we must acknowledge that tension ex- 
ists between meat packers and the mass re- 
tailers just as it does between the United 
States and Russia. 

Although the fault may be partly their 
own, many packers are convinced that they 
have been forced into an inferior position 
in their relations with chain and supermar- 
ket buyers, and that the independence and 
existence of the meat industry are threat- 
ened by the retailers’ buying tactics. 

We hope that the mass retailers are aware 
of the packers’ unwillingness to become the 
meat processing branch of the food retailing 
business. 

We hope that the mass retailers are aware 
of the packers’ growing resentment over 
the existing unbalance, and of their increas- 
ing determination to correct the situation 
—if it cannot be done under existing laws, 
then by new legislation. We believe that 
many producers also feel their interests are 
in danger. 

Despite all the “happy talk” about a 
“meat team,” we believe that the mass re- 
tailers should realize that some members of 
the team feel that their mates are beating 
rather than working with them—and they 
don’t like it. 

We hope that discussions during the con- 
vention will bring about greater under- 
standing between packers and retailers, as 
well as a realization on the part of the lat- 
ter that the meat packing industry does not 
intend to abjure either its identity or its 
profits. 


News and Views 





Another Bill to permit the U. S. Department of Agriculture to 


recognize certain state meat inspections for the purpose of in- 
terstate commerce was introduced in the House shortly before 
the first session of the 86th Congress adjourned this week. 
Sponsor of the new measure (HR-9187) is Rep. Charles M. 
Teague (R-Cal.). Like HR-8951 by Rep. Harlan Hagen (D- 
Cal.) and HR-8954 by Rep. Walt Horan (R-Wash.), described 
in last week’s Provisioner, the Teague bill was referred to the 
House committee on agriculture. Hearings will be sought early 
in the second session of Congress, scheduled to begin January 
6, 1960. Another bill that may be acted upon next year if hog 
prices continue low, as expected, is HR-8394 by Rep. Earl 
Hogan (D-Ind.), which would provide incentive payments to 
producers for marketing lightweight hogs. Opposed by the 
USDA, the bill was approved in amended form by the House 
agriculture committee but ignored by the full House. (The 
Hogan bill and a similar bill (S-2453) by Senator Hubert H. 
Humphrey (D-Minn.) were described in THe Natrona Pro- 
VISIONER of August 8, 1959.) 

Aside from recognizing the need for more meat inspection 
funds with an appropriation of $21,324.900 and providing $60,- 
000 for enforcement of Title II of the Packers and Stockyards 
Act, Congress took no significant action in regard to the meat 
industry during the eight-month session. Of importance to 
industry in general, however, are the newly-enacted labor 
reform law; the Jaw prohibiting states from taxing the mere 
solicitation of orders in interstate commerce; a 1¢-per-gallon 
increase in the federal gasoline tax, from 3¢ to 4¢; an increase 
of $75.000 000 in lending authority of the Small Business Ad- 
ministration, and a two-year extension of the Agricultural 
Trade Development and Assistance ‘Act (Public Law 480). 


Negotiators Of Swift & Company and Wilson & Co., Inc., 


continued their talks with union representatives late this 
week in an effort to reach agreements that would send 17,000 
striking Swift workers back to their jobs across the nation 
and avert a possible strike by 5,700 Wilson emploves. Both 
companies asserted in letters to employes that the offers they 
have made to the unions are superior to the Armour and 
Company agreement that has been followed in settlements by 
other packers. Wilson, which said its offer would give em- 
ployes 2¢ more an hour the first year and 4¢ more an hour 
the second year than the other pacts, notified workers that 
the increased wages and other benefits would be made ef- 
fective on the first working day following a strike and em- 
ploves would be expected to report for work as usual. 

The United Packinghouse Workers of America gave Wilson 
a seven-day notice of its intention to terminate the extended 
Wilson contract on September 19 but indicated that the agree- 
ment might be extended again if the company agreed to make 
any settlement retroactive. Accusing the comnany of inviting 
a strike for “union busting” purposes, the UPWA declared: 
“Wilson’s blackjack bargaining will not pressure the Wilson 
workers into accepting a proposal nearly 10¢ an hour less in 
benefits than the settlements recently reached with Armour 
and other meat industry leaders.” The Swift letter to em- 
ployes charged that union leaders are disregarding the wel- 
fare of strikers and their families and appear uninterested in 
getting the strike settled. 

The Cudahy Packing Co. and the UPWA signed a two-year 
contract | based on: the: Armour pattern this week. The Rath 
Packing Co. gave details of its two-year pact with UPWA 
Local 46, also based on the Armour agreement. Rath said it 
will pay up to $135,000 into a fund to be used to aid employes 
in adjusting to the effects of automation. 





Addition and 


Use of Several 


Conveyors 
Help Boner 


Lift Efficiency 


BELOW: Front of building shows how 
the former garage and two-story ad- 
dition have been joined to provide 
the extra facilities firm needed. 


Y untangling congestion and 
B eliminating the backtracking 

which formerly plagued its op- 
eration, construction of a plant ad- 
dition at the Milwaukee Dressed 
Beef Co. in Milwaukee has brought 
about 50 per cent improvement in 
overall operating efficiency, says 
Lou Silverstein, president of the 
firm. This gain is in addition to that 
resulting from the expansion in 
work space in which the refrigerated 
area of the plant was. virtually 
doubled. 

Besides enabling the firm to em- 
ploy a_ streamlined forward-flow 
pattern for work, the new 5,000- 
sq.-ft. addition has brought about 
the integration of properties which 
the company owns on two adjoin- 
ing streets. The older plant housing 
the two-bed killing floor and the 
200-head combination carcass chill 
room and sales cooler fronts on 


64 


Musekgo avenue. The firm’s garage 
fronts on Canal and the two streets 
converge to form the apex of a tri- 
angle. Effecting a junction of these 
two back-to-back properties, which 
lie at an angle of about 60° to each 
other, was solved by Miss Lois 
Fetherston, consulting architect for 
the company. While some of the re- 
sulting coolers are irregular, product 
flow is functionally forward and no 
space has been sacrificed, reports 
Silverstein. 

In furnishing the various coolers, 
the firm had the assistance of its 
supplier, The Globe Co., which fab- 
ricated equipment to fit the various 
rooms. 

The new facilities, which consist 
of a converted garage plus a two- 
story addition, are joined with the 
older plant at the carcass holding 
cooler. Formerly this cooler was an 
all-purpose room in which hot chill- 


ABOVE (left): Hind moves down d 
cline conveyor which transfers the c 
from the high rail in main holding 
cooler to lower rail system in ne 
addition. The forequarter is tran 
ferred by placing the long hook o 
the rail and completing the ribbing. 


RIGHT: NEW two-hook hindquart 
trolley which increases cooler holding 
capacity and reduces the number o 
trolley hooks needed. 


ing, boning, packaging, primal 
breakdown and shipping were con 
ducted. The work area was crowdel 
and jobs frequently were done i 
lockstep fashion. Beef had to & 
loaded out before boning could start 
etc. Furthermore, since the rai 
were high ones as required by regt 
lations, the hindquarters had to » 
poled down. 

The carcass sides now move iro 
the main holding cooler into oneé 
two specialized rooms, the primi 
cut holding and breakdown cooléf 
or the boning cooler. The rails # 
the main holding cooler feed into 
header rail which, in turn, feeé 
into a Globe decline conveyor; w 
latter brings the carcass down to# 
low quarter rail. The relationshi 
of the low rail to the high rail 
such that after the side has beé 
ribbed, .a standard long hook 
placed in the rib section of the qua 
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ter with the trolley 
on the low rail. The 
forequarter is then 
cut free and as this 
is done the weight 
is transferred to the 
trolley. There is no 
manual lifting of the 
forequarter. Af- 
ter several quarters 
have been removed, 
the hinds are fed 
into the decline 
conveyor and go 
down to the low 
rail, All the heavy 
manual effort re- 
quired to lower the 
quarters has been 
eliminated and, at 
the same time, the 
decline conveyor 


NEW PRIMAL cut room has its own saw for breaking down quarters. 
Refrigeration units are mounted between the rails at 


BONE TRUCK ROOM 


SORTING TABLE 


PORTABLE ROLLER CONVEYOR 
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SCALE] ROWER CONVEYOR 


ceiling height. 


PACKAGING ROOM 


EXISTING COOLER 


OFFICES | 
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| 
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ROLLER CONVEYOR 


LOADING DOCK 





requires only a fraction of the rail 
and cooler space that a gravity ring 
type of lowering rail would require, 
observes president Silverstein. 

For hind quarters the firm uses 
a special two-hook trolley developed 
by Globe. Use of two stainless steel 
hooks on one trolley increases the 
cooler’s holding capacity by at least 
one-third since the hinds are placed 
back in their whole carcass posi- 
tion, eliminating the void found in 
single hook hanging. The carcass al- 
ready is well chilled, and this butting 
of two hind quarters presents no 
chilling problem. Second, use of the 


CHARLES F. 
GAMBILL, vice 
president, pack- 
inghouse equip- 
ment division, 
The Globe Co., 
Chicago, and Lou 
Silverstein, presi- 
dent of Milwau- 
kee Dressed Beef 
Co., observe de- 
vice for transfer 
between belts. 


hooks reduces the number of trol- 
leys required for hindquarters by a 
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half, representing a significant sav- 
ing in terms of initial investment, 
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cleaning and maintenance through- 
out the life of the equipment. 

Once they are on the lower rail, 
the quarters move through a fork 
junction into the primal cut cooler 
or boning cooler. 

The primal cut cooler can hold 
about 100 cattle and is equipped 
with a band saw for breaking the 
quarters into rough primal cuts. The 
rail height is such that the saw op- 
erator can easily drop the quarter 
onto the moving table top, make his 
cuts and rehang the products. The 
rail in the cooler is supported by a 
large steel I-beam anchored at the 
walls which gives the room maxi- 
mum holding and work area. Re- 
frigeration here is furnished by four 
Gebhardt ceiling units and these 
same unit coolers are employed 
throughout the plant. The walls in 
this room, as well as in the balance 
of the addition, are tiled to ceiling 
height to simplify sanitation. 

The rails in the cooler are inter- 
connected with LeFiell switches, one 
of which leads directly to the five- 
stall loading dock which forms one 
side of the addition. 

The boning room is equipped 
with a slat boning conveyor fur- 
nished by Globe. This conveyor is 
44 ft. long and 36 in. wide and a 
’ 24-in. U.S. Rubber cutting board 
runs along each side. An auxiliary 
conveyor hanging from the ceiling 
carries bones on a wide rubber belt 
to a truck loading point outside the 
building. The bone conveyor dis- 
charges through a Jamison cooler 


door into an inclined screw conveyor 
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BONING CONVEYOR seen from head end shows compactness of boning cooler. 
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that drops the bones into a’ local 
renderer’s truck. At two locations 
above the conveyor—the point of 
discharge from the boning cooler 
and the conveyor dropoff—Reynolds 
high-speed electric fans are em- 
ployed to prevent flies from entering 
the plant while bones are being dis- 
charged. The man at the end of the 
boning table stops and starts the 
two bone conveyors to minimize re- 
frigeration loss and the cost of con- 
veyor operation. 

While the packer is now boxing 
his bones for a large soup kitchen, 
he feels that the bone handling con- 
veyor is an excellent investment 
since it eliminates bone drums and 
the task of transporting them to the 
renderer’s truck. 

Each butcher has a 24-in. work- 
ing area at the boning table. The 
speed of the slat conveyor can be 
adjusted to regulate the flow of the 
rough cuts to the butchers in terms 
of the gang size. Each butcher spe- 
cializes on one cut. Stop and start 
switches are located at both ends 
of the conveyor. 

At the end of the main boning 
table a small table is used in re- 
moving some of the cuts, such as 
the flanks, before the quarter is 
placed under the breakup saw. The 
cuts are discharged directly from 
the saw onto the slats of the boning 
conveyor. 

A special feature of the setup de- 
veloped by Globe is a transfer de- 
vice at the end that automatically 
lifts the meat from the boning con- 
veyor and deposits it on another 


IF BONES are to be sold to a loc 
renderer they are discharged throu 
this cooler door into screw co 
A high-velocity fan above the ¢ 
prevents flies from entering a 


conveyor leg carrying the cu nt 


the packaging cooler. This unif 
which is equipped with a sprir . 
loading device to prevent jamming 
is a belt conveyor mounted at tht 
end of the slat conveyor so as @ 
clear-the latter. As the boned medi 
approaches the transfer point it § 
pushed onto the belt by the fom 


5 
2 


ward momentum of the main com 
veyor. While trimmings may st 
momentarily at this point, they ai 
swept eventually onto the belt con. 
veyor by the larger pieces, such 
the round, chuck and rib. The tram 
fer conveyor has two advantag 
there is no need to transfer cul 
from one conveyor to the othe 
manually, and smaller pieces are i 
allowed to drop on the floor. 
latter often occurs with mami 
transfer since the boned matet 
may arrive at the transfer point i 
pileup that hurries the worker 
prevents proper handling. 

Since conveyors perform the 
tire job of product transport, 
space devoted to the boning co 
has been held to a minimum. 
is no need for aisle space to ft 
the drums normally used for the# 
cumulation of bones and cuts. — 

Work stations along the bon 
conveyor are equipped with Gr 
Strut safety flooring which pro 

[Continued on page 118] 
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HUMANE SLAUGHTER 
Conveyorized Electrical Stunning Used at 


Reliable Plant Combines Speed and Flexibility 
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TOP: Hogs on conveyor 
coming toward the 
stunning station. Up to 
this point the hog rides 
between solid walls 
forming a “Y"’ in cross- 
section so that he can- 
not turn back. 
MIDDLE: Electrical 
charge is being admin- 
istered to hog. An im- 
mobile animal (fore- 
ground) lies on dead 
roller section on which 
he is moved to the 
shackling position. 
BOTTOM: Portable con- 
trol box is placed next 
to operator so that he 
can adjust the charge 
to the size of hogs be- 
ing handled. 

RIGHT: Trigger handle 
of stunner has on its top 
a switch and a blinking 
light to tell the operator 
the instrument is “hot.” 


ontinuous in-line conveyorized 
C electrical stunning of hogs is 

being practiced at the Reli- 
able Packing Co. of Chicago, a lead- 
ing independent pork processor. 
Hogs are stunned electrically with 
a controlled charge as they are con- 
veyed past a stunning station. There 
is no temporary holding or restrain- 
ing to permit administration of the 
charge to the animal. 

The equipment has been used to 
attain a slaughter rate of 275 hogs 
per hour, and will be operated at 
450 head per hour when it is fully 
blended into Reliable’s production 
line, reports president John E. 
Thompson. The only changes to be 
made in the installation at that time 
will be the replacement of the pres- 
ent 24%-hp. motor for driving the 
conveyor with a 5-hp. unit, and the 
setting of the stunning conveyor on 
a slight incline. 

The method being employed at 
the Reliable plant, which is said 
to possess the important advantage 
of giving the stunning operator a 
wide latitude in the placement of 
the electrodes, can be adapted to vir- 
tually any hog dressing line, and 
even to those handling as high as 650 
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head per hour. The maximum dura- 
tion for administration of the stun- 
ning charge to a hog is two seconds, 
and this long a period is required 
only for animals in the 400-lb. range, 
according to Fred DiPasquale, su- 
perintendent of hog slaughtering op- 
erations at Reliable. 

One advantage of the technique 
employed at the Chicago plant is 
that the operator can stop the ad- 
ministration of the electrical charge 
as soon as he sees and feels the ani- 
mal going limp under it—a circum- 
stance which may occur after only 
1/20 second in the case of lighter 
hogs, reports Dr. Hugo Wistreich, 
research and development director 
for Reliable. When the hog goes limp 
the stunner releases the trigger 
switch, lifts the electrodes from the 
head and is ready for the next ani- 
mal. The stunning time required for 
each hog is determined by his indi- 
vidual resistance to the current. 

The system has been used to stun 
about 6,000 animals. With the excep- 
tion of lung hemorrhaging of slight 
extent found in about 10 per cent 
of the hogs, the organs and muscles 
of the animals have not been dam- 
aged by electrical stunning. Dr. 
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Wistreich believes that when the 
unit is installed per plan in the pro- 
duction line, the percentage of lung 
hemorrhages will be reduced. The 
stunned animals now are lifted, after 
the hangoff, by a slow hoist from the 
first floor to the third level dressing 
department: where‘they are stuck. 
The ideal time to dispatch the hog 
is immediately upon his entry into 
the relaxed phase after stunning, or 
approximately 4 to 6 seconds after 
stunning, says Dr. Wistreich. He ob- 
serves that the hog goes through 
three phases before recovering con- 
sciousness in about 150 seconds. He 
first goes limp under the impact of 
the stunning charge, he then con- 
vulses and finally relaxes and re- 
mains in this state of relaxed im- 
mobility until he recovers conscious- 
mess. The ideal time to stick the 
animal is while he is relaxed since 
the sticker is not compelled to 
steady a quivering limb or hog. Re- 
liable will dispatch the hog during 
this interval in its production in- 
stallation. 

The Reliable installation, which is 
the outgrowth of experiments with 
various electrical and holding de- 
vices (see THE NATIONAL PROVISION- 
wr of January 24, 1959) to devel- 
op humane methods, has as its prin- 
cipal pieces of equipment an in-line 
feed conveyor designed to restrain 
the hogs as they are being con- 
veyed, the stunner and an electrical 
control box. The latter two pieces of 
equipment have been developed in 
cooperation with Preservaline Man- 
ufacturing Co., Flemington, N.J., 
which holds the exclusive sale and 
merchandising rights. The equip- 
* ment is being offered to the indus- 
try under the trade name “Presco 
Lektro-Stun.” 

The hogs are driven from the 
holding pens into the 32-ft.-long 
stunning conveyor. The conveyor 
has metal side walls 4 ft. high which 
are solid because it was found that 
it was easier to drive hogs onto 
the moving conveyor slats when 
there were no distracting lights on 
the sides. The wall construction is 
such that it restrains the hog’s side- 
wise movements. The width at the 
bottom of the conveyor passage, up 
to about the hock of the average 
hog, is 8 in., and the average hog 
cannot easily turn around once he 
is on the conveyor. Following a “Y” 
pattern, the walls then flare out to 
24 in. to accommodate the sides of 
the average hog and gradually in- 
crease to 30 in. at the top. The 
greater width at the top permits the 
drover to contact the hog more 
readily with his prod and the stun- 
ner with his instrument. 

The restraining width of the lower 
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INSPECTION tabulations on electrically-stunned hogs are scanned by Dr, 
Wistreich, research and development director, Fred DiPasquale, superintendent 
of pork kill, Dr. L. J. Cook, veterinarian of the board of health of the city 
of Chicago, and Richmond Unwin, assistant to the president of Reliabl 


walls ends at the stunning station so 
that the weight and bulk of the 
stunned hogs can be accommodated 
on the conveyor. A slideaway gate 
at the end of the conveyor prevents 


DR. HUGO WISTREICH, research and 
development director, illustrates how 
the stunning voltage can be adjusted. 


“missed” hogs from passing into the 
hangoff section. 

While on the conveyor the hog is 
moved past the station where the 
operator administers the stunning 
charge. The handle of the stunning 
instrument is triangular in shape 
with one leg extending to the point 
from which the applicator head juts 
at an angle. Each of the two elec- 
trodes in the head consists of a series 


of needles of the same type as is| 
used in tatooing live hogs; they can | 
be replaced easily when they be- | 
come dull through use. The grip} 
carries an on-and-off switch and 

a red blinker to warn the operator | 
that the current is on. The base of | 
the grip has a trigger switch which | 
the operator must depress before | 
the charge is transmitted from the | 
control box through the instrument | 
to the hog. The operator stands on 

a wooden platform and wears rub- | 
ber gloves. The entire conveyor is 

grounded. 

The operator stands parallel. to 
the conveyor and as the hog passes 
his station he applies the electrodes | 
to the animal’s head. Any area | 
on the head will do, down by the | 
jowl or up by the ears, but contact | 
must be made with the head so that | 
the current is transmitted to the ani- | 
mal’s brain. The operator does not | 
face the hogs; he sees them as their | 
heads emerge into his area of vision. | 
Since he is not required to position 
the applicator carefully, he can 
easily and unhurriedly administer 
the charge to any number of hogs, | 
says DiPasquale. 

The needles penetrate the skin 
of the head and make good contact 
with the hog. The pressure from the 
normal downswing is sufficient to | 
make the required penetration. 

The operator can terminate the | 
stunning charge whenever he no- | 
tices that the hog has gone limp 
and he need not wait out the full 
preset time. This fact permits the 
stunning of hogs of almost every size | 
from small pigs to large breeding 
animals. However, in normal opera- | 
tion the animals are pre-sorted and 
the controls on the electrical box are 
adjusted for voltage and time inter- 
val to be employed. Reliable offi- 
cials point out that the equipment 

[Continued on page 117] 
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Adoption of Culture for 


Sausage Starts Stoppenbach 


Plant Jumping in Series 


PACKAGING foreman Robert Weber examines stick 
product in which flavor was developed with aid of a 
starter culture, eliminating need for three-day cure. 


Of Improvement Moves 





back into balance you may have to change an- 

other, observes Robert Tensfeldt, vice president 
and general manager of Stoppenbach Sausage Co., Jef- 
ferson, Wis. 

Approximately a year ago, the firm began to use the 
Merck & Co. starter culture, “Accel,” in summer sausage 
production. Use of the new additive doubled the firm’s 
potential ability to produce its Sheboygan type summer 
sausage since it eliminated the limiting factor of a 72- 
hour cure formerly required prior to stuffing and smok- 
ing. Moreover, the improvement in flavor and color of 
the sausage helped to increase demand, says R. M. Berk- 
ley, sales manager. 

While these consequences were on the plus side, they 
created the need for additional smokehouse capacity and 
to meet this need the firm installed a fully automatic 
Atmos smokehouse with 12-cage capacity equipped with 
Partlow instruments. Hot and cold water showering also 
are performed in this house along with the heating and 
smoking since the construction permits full cycle proc- 
essing of product. 

The new house, in turn, made it necessary to provide 
additional product chilling and holding capacity, reports 
Tensfeldt. After considerable investigation, management 
elected to install a Gebhardt blast chill unit for pulling 
down the temperature of the processed items. Depend- 
ing upon the size of the product, the unit will chill 
sausage in from several minutes to about an hour, as 
against the former overnight chilling requirement. The 
plant’s old chill cooler is being converted into the blast 
cooler. This is being done for several reasons, says 
Tensfeldt. First, it requires only the modification of two 
cooler walls since the room is being expanded by taking 
over some of the holding cooler area. The blast chiller 
is being constructed so that the output of a smokehouse 
will be moved into it (the unit has an hourly capacity 
of 5,000 Ibs.) and will then be transferred to the holding 
cooler. Second, it permits a slight modification of product 
flow so that the trolley cages and trees will move in a 
direct line. Third, it is being installed in an area that is 
part of the refrigerated block, and, fourth, portable pre- 
cast insulated walls can be installed in this location 
at nominal cost. 

The holding cooler forms part of the packaging area 


C hange one production factor and to put the plant 
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with a capacity of 68 cages. With the blast chill unit in 
operation, management plans to hold less product on 
cages and to package it more quickly; it will be possible 
to process, chill and package sausage within the same 
day. This is expected to free space for the installation of 
additional packaging equipment which is the next pro- 
ject, observes Tensfeldt. 

The line is headed by two Linker Machine peelers. The 
peeled links drop onto a mesh belt that carries them to 
a packaging station equipped with roll film sheeters and 
a Great Lakes roller sealer. At the first station on the 
belt, two girls make weight and place the links in a 
metal mandrel used in forming the package. The firm 
is using Cryovac thermoplastic color-printed sheet film 
for its 1-lb. frankfurt package. The film is also used for 


ROBERT TENSFELDT, general manager, and Jim Pitting- 
ton, sausage maker, measure width of a new blast unit 
which is being installed for quick chilling sausage. 










































LARGE MANDRELS in foreground are employed for hold- 
ing the frankfurt links for filling the 2-lb. size pouch. 


the smoked and fresh bratwurst the firm packages in 
1-lb. units. The three operators form the confectionery 
wraps and follow this up by feeding.the packages they 
have formed under the roller sealer. 

A Visking Tite-Wrap unit for packaging 2-lb. groups 
of frankfurts in Visten is also located here. A heat lamp 
is placed above the machine to make the film more 
stretchable. The check-scalers weigh the links into a 
large metal mandrel which is then moved by belt to the 
Tite-Wrap station where the operator places a pouch 
on the tingers of the machine. The fingers stretch the 
pouch and the franks are pushed out of the mandrel into 
the pouch with a pusher plate. The filled pouch is re- 
moved, crimp sealed and placed on the belt for move- 
ment to the packoff station. The mandrel has an open 
front section long enough to permit insertion of the 
pusher plate. Empty mandrels are returned by a slide 
rod to the check weighing station. 

When both of these lines are in operation, i.e., the 
roller conveyor sealer and the Tite-Wrap unit, the area 
is congested and management plans to rearrange the 
flow pattern to reduce the amount of manual handling 
involved in these packaging operations. 


WIDE BELT transports product in boning department. 


rl j . 
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AFTER the pouch is stretched by machine's fingers, op- 
erator uses a pusher to move frankfurts into pouch. 


All consumer packages flow past a hot air shrink tun- 
nel to the packoff station where product from the Cryo- 
vac pouch packing station also arrives. Here the pack- 
ages are placed in shipping containers. A powered roller 
conveyor carries the cartons into the shipping and order 
assembly cooler which is refrigerated with Gebhardt | 
ceiling units. i 

Under the firm’s old setup, incoming product was} 
placed on skids and moved about as needed. On the rec-' 
ommendation of Food Management, Inc., which Stoppen- 
bach consults on methods and standards, the room wa 
equipped with stationary bin racks which flank the con- 
veyor bringing product into the cooler. As the shipping 
cartons arrive, one employe places them in their prope 
bins. This same conveyor is used in the evening by the 
order asembly crew in the process of loading out the 
firm’s 20 delivery trucks. 

This product storage system has permitted the firm to 
increase production without installing additional coole 
since the cube of the room is now used. Under the old 
system virtually half of the cooler space was unused 
because only a limited amount of product could safely’ 
be stacked on a skid. Inventory control has been simpli- 


PORTABLE conveyor carries the skin-on cuts to fleshing 
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HERE IT IS 


umn BETT CHER Whizard 


ELECTRIC BONE TRIMMER 


Whether you trim 5 or 10,000 carcasses per day, 
you can earn new net profits on BEEF, PORK, VEAL or LAMB 


See us at the A.M.I. Convention in Chicago, 
Booths 152-153. 


BETTCHER INDUSTRIES, INC. 


Precision Tools for Industry 


VERMILION, OHIO Call WOodward 7-5248 
WOodward 7-3196 
Distributor in Canada: 
C. A. Pemberton & Co. Ltd., Toronto 2, Canada 
Distributor in England: 


Lan-Elec Ltd., Slough, Bucks, England 





Bettcher Industries, Inc. Vermilion, Ohio 


Yes! We are interested in further information about the Series 500 
WHIZARDS for trimming: 


PORK [] BEEF (] 
hogs per week. 
cattle per week. 


Have Representative call for demonstration [_] 
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Street: 
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MAIL COUPON TODAY 








WE'RE LOOKING 
FORWARD 10 


SEEING YOU... 
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Hospitality Room 
No. 892 


at the 


AMI Convention 
Palmer House 
Chicago 


September 25-25 


FIRST Spice 


Unving Ce mfr yf, Baie, 





fied and, most important, the order 
assembly crew can work with a mini- 
mum of waste motion. One man can 
pick out all the packaged items 
called for by the shipping clerk be- 
cause he can find them instantly. 

Other areas in the plant also have 
been refurbished during the past 
year. A wide belt conveyor has been 
installed in the beef boning room to 
move product from the breakdown to 
the butcher stations. Output has been 
raised about 20 per cent through this 
moderate investment, reports Tens- 
feldt. The primal rough cuts were 
formerly carried to the butchers and 
the boned cuts were carried to a 
central packaging station. The belt 
now does this work at a nominal 
power cost. 

The firm is packing its beef tenders 
in a color-printed Cryovac pouch 
which is vacuumized, crimped and 
heat shrunk. The new pouch gives 
this top quality item extra eye ap- 
peal since it eliminates free moisture 
and looks good in the display case. 

In the hog cutting cooler, where a 
crew breaks down about 65 head per 
hour, a portable conveyor has been 
suspended from the ceiling to connect 
the main cutting table with the belly, 
fat back, jowl and plate station, 
where a Townsend flesher is used to 
remove the skin from the cuts. The 
dimensions of the room are such that 
the cutting operations could not be 
conducted in a straight line. 

The firm has added an additional 
hog holding cooler of 150 head ca- 
pacity. This and the other coolers in 
the plant are painted a gleaming 
white with Damp-Tex. A regular 


me” 


EMPLOYE bags beef tenderloins in 
transparent pouch with firm's name. 


schedule is followed in painting the 
plant’s interiors. 

Expansion in processing and pack- 
aging has created an urgent need for 
better accounting control, reports 
John Bauch,  secretary-treasurer. 
With 500 items on the price list, 
greater control is needed so that eack 
department and product can be éx- 


amined in terms of weekly profit and | 


loss. The firm is installing an IBM 
accounting system which will be 
used to provide information for man- 
agement in making decisions. 


Pe 


RACK BINS have increased the holding capacity of order assembly cooler by 
50 per cent. Conveyor is used during the day to move product to propel 
bins and during the evening to assemble orders for the delivery trucks. 
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C-D X-L Grinder Knife 


Knives & Plates 


at 
Pick up your copy of Speco's 
new 1959 Plate. & Knife Catalog 


and Plate Ordering Guide... 
FREE 


| 4 BOOTHS 85-86-87 
PALMER HOUSE 


CHICAGO =SEPT. 25 =29 


Here’s hoping we'll see you at Chicago in September 
to show you the new Speco products .. . to tell you 
about new Speco methods . . . to exchange ideas on 
how to get cooler, cleaner cuts with Speco meat grind- 
ing plates and knives. If you have a special grinding 
job or need plates tailor-made to your specifications, 
come in and talk to our engineers. 


C-D Retaining Bear-Ring for cleaner, cooler cuts 


This new retaining bearing promotes cleaner cuts be- 
cause it holds plate and knife in perfect alignment at 
all times. Product temperature rise is reduced because 
the friction free center bearing dissipates all heat to 
the bowl—not to the meat. 


C-D No. 7 Grinder Knife for pork products 

Does an excellent job on pork products. The angle set 
of the 4%” long blades gives a shear cutting edge. 
Only for 854” diameter plates. 

Self-Sharpening C-D X-L Grinder Knife 


Features self-sharpening blades that stay razor sharp 
for the life of the 3/16” cutting edge. 2- and 4-arm 
styles available. Only for 854” diameter plates. 


WRITE FOR NEW 1959 CATALOG AND PLATE ORDERING GUIDE 
THE SPECIALTY MANUFACTURERS 
3946 Willow Road e Schiller Park, Ilinois 


Gladstone 5-7240 (Chicago) 











High State Court Holds 
Packer Liable Without 
Fault in Food Poisoning 


A food manufacturer whose prod- 
uct was unwholesome at the time it 
left the manufacturer may be held 
liable for damages to the consumer, 
even though there was no negli- 
gence on the manufacturer’s part, 
the Virginia Supreme Court of Ap- 
peals held in Richmond. 

An opinion delivered by the high 
court upheld a $4,000 judgment 
awarded in Richmond Hustings 
Court, Part II, to Mrs. Jean C. Wells 
against Swift & Company. 

Mrs. Wells’ suit contended that a 
smoked pork shoulder processed by 
Swift, and bought in a Richmond re- 
tail store, contained staphylococcus 
germs which caused her to suffer 
food poisoning. 

The Supreme Court opinion, writ- 
ten by Justice C. Vernon Spratley, 
noted a long line of court precedents 
and laws against selling contami- 
nated food. It even cited an English 
law of 1266 which said “none shall 
sell corrupt victuals.” 

Spratley’s opinion added, how- 
ever, that a precise question in the 


| ‘Wells v. Swift case had never been 


before the Virginia Supreme Court 
previously. That question was 
“whether a non-negligent manufac- 
turer of food, who supplies the same 
to a retailer for resale for human 


| consumption, is liable to the ulti- 
| mate consumer for injuries sus- 


tained by him as a result of eating 
such food, shown to be unwhole- 
some at the time it left the manu- 
facturer’s possession.” 

The opinion said legal authorities 
are in conflict on this question, and 
there are differing opinions. It con- 
cluded: 

“ . . We are of opinion that where 
a manufacturer of food for human 
consumption sells such food, in 
sealed containers or packages, to a 
retailer, who in turn sells it to a 
consumer, and the consumer upon 
eating it suffers damage in conse- 
quence of impurities in the product, 


| shown to have existed therein be- 


fore it left the manufacturer’s hands, 
the manufacturer is liable to the 
consumer on its implied warranty 
of wholesomeness of the food . . .” 


Governor Hits ‘Dumping’ 
Of Foreign Meat in U. S. 


“Dumping” of imported meats into 
the American market was denounced 
by Gov. Harold W. Handley in 4 
statement issued recently at the In- 
diana State Fair in Indianapolis. 

“Dumping into the American mat- 
ket of hams from Red Poland, pork 
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A Vitally Important Message 
To The Meat Packing Industry 
About The Nation’s Lard Glut 


“What Are You Going To Do About It?” 


YOU KNOW THE FACTS 


FAT IS IN THE FIRE. This Nation is witnessing the 
most colossal hog slaughter in its history. Currently, it 
is running 20% over last year . . . and the seasonal peak 
is still several months away. 


LARD IS LOSING OUT. Animal fats are steadily los- 
ing sales to vegetable oils. Per capita consumption of 
lard is the lowest in nearly half a century. Because lard 
has fallen out of public favor, the lard market has 
fallen out of bed. 


SOMETHING HAS TO BE DONE 


Unless you do something—and do it fast—your profits 
will be hit hard. But you know the problem. We're only 
waving the red flag to attract your attention to an idea 
that can turn the low price of lard to your advantage. 
The idea is unique, but not at all mysterious once you 
have the details. 


THE NEATWAY PLAN 


The Neatway Plan can triple your lard sales and double 
the profit on each pound you sell. It has done just that 
for several independent packers already. 

Neatway, as you know, manufactures square, trans- 
parent-plastic packaging for quality dairy and meat 
products. If you are familiar with the Neatway line, 
then you know it is the best on the market. You know 
about its many advantages too. 

Naturally, our plan centers around Neatway plastic 
packaging. But that is just half of it (although an im- 
portant half). The other element in the plan concerns 
your lard. It hinges on the fact that consumers—the 
shortening-buying public—can see what they're getting 
in a Neatway container. 

This phase of the plan entails a minor alteration in 
your present lard product . . . a change so simple that 
the time and expense involved are insignificant. 
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We can't disclose the details here, but this plan will 
put you in the competitive driver’s seat in the shorten- 
ing industry. It offers you a sure, easy way to cash in 
on a firmly entrenched national trend in the marketing 
of shortening. 

By enabling you to change your packaging, labeling, 
marketing, and advertising approach, the Neatway Plan 
will lift burdonsome lard out of the “drug on the mar- 
ket” class and make it a high selling, high profit item. 


WHAT TO DO ABOUT IT 


We would like very much to discuss the Neatway Plan 
with you personally . . . to give you all the facts and 
figures which justify our enthusiasm and substantiate 
our confidence that we can help you make good profits 
on lard. So, before resigning yourself to a bad blow 
below the profit belt on lard this year, return the 
coupon printed below for your convenience. There’s 
no obligation on your part what so ever. We merely 
want to explain this sound, sensible way to sell lard 
at a healthy profit margin. 


Neatway Products are made of FOSTA TUF-FLEX, manu- 
factured by Foster Grant Company, Inc., Polymer Products 
Division, Leominster, Mass. 


RETURN FOR FULL FACTS 


NEATWAY PRODUCTS, INC, 
Dept. NP-9, 2845 Harriet Ave. 
Minneapolis, Minnesota 





1 would like complete information on the 
Neatway Plan for improving profits on lard 
this year. 


NAME 
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from Canada and other meat which 
is subsidized by foreign govern- 
ments lowers our farmers’ income 
and costs taxpayers money in federal 
help for farmers,” the Indiana gov- 
ernor declared. 

He said further that “the hodge- 


podge system of government controls . 


which Congress repeatedly has 
heaped on our farmers” is actually 
responsible for the drop in pork 
prices. 

“It is short-sighted to permit un- 
limited imports of any product, ag- 
ricultural or industrial, which com- 
pete unfairly with Americans,” he 
stated. “If this nation intends to 





maintain its present standard of liv- 
ing, it must be practical about giv- 
ing away our markets—as well as 
our money—to other countries.” 


Don’t Trespass on USDA 
Grades, Packer Ordered 


The U. S. Department of Agricul- 
ture has announced issuance of a 
decision and order against Consoli- 
dated Dressed Beef Co., Inc., Phil- 
adelphia, requiring the packer to 
cease and desist from violating cer- 
tain provisions of the Packers and 
Stockyards Act. 

Specifically, the USDA said, the 











350 East 182nd St. 





Chuckles by BORAX 





“Two weeks they been playin’ and 
nobody’s noticed they don’t use a ball!” 





SUBSTANTIAL SAVINGS GUARANTEED 


PRO-PAK BACON WRAP IS AVAILABLE IN 1 LB. AND 1% LB. SIZES 
FOR BACON, SAUSAGE AND FRANKS 


BORAX CARTON CORP. 


Phone: WEllington 3-1188 


COPYRIGHT 1956 CARTOONS-OF-THE-MONTH 


Sketches and Designs 
Submitted—No Obligation 
Or Send Us Your Current 
Wrap for Quotation 


New York 57, N. Y. 
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company has been ordered to cease 
and desist from: 
1) Marketing meat in any man- 





ner which represents it to be offi- / 


cially graded as a particular grade 
by an employe of the USDA when 
such is not the case and 2) marking 
or imprinting on meat any grade 
term used under the meat grading 
regulations of the USDA, except 
under the immediate supervision of 
an official USDA grader, as speci- 
fied in the regulations. 

The aforementioned practices are 
violations of Section 202 of the 
Packers and Stockyards Act. 

The order is based on a complaint 
issued by the USDA last month. In 
that complaint the agency alleged 
that Consolidated Dressed Beef Co, 
on August 7, 1959, for the purpose 
of selling as “USDA Choice” 38 ribs 
of beef which had been officially 
examined by a federal grader and 
found to be of a lesser grade, used 
an official grade roller to imprint 


the ribs with the official “USDA 


Choice” grade mark. 

The company admitted the charg- 
es of last month, waived oral hear- 
ing and consented to issuance of the 
order, the USDA said. ‘ 

Copies of the order, P&S Dock- 
et 2439, may be obtained from the 
Livestock Division, Agricultural 
Marketing Service, USDA. 


USDA Orders Halt to 
Hog Selling inducement 


The U. S. Department of Agricul- 
ture announced late last week that 
it has ordered The E. Kahn’s Sons 
Co., Cincinnati, to cease and desist 
from violating the Packers and 
Stockyards Act. 

Specifically, the USDA said, the 
packing company was ordered to 
“cease and desist from the practice 
of purchasing livestock in any man- 
ner whereby respondent furnishes 
the seller with a share or shares of 
respondent’s common stock, or other 
thing of value except the agreed 
purchase price, in consideration for 
the sale of livestock by the seller 
to the respondent.” 

The order developed out of a com- 
plaint issued by the USDA last 
March in connection with the pack- 
er’s operation at its Wilmington, 0, 
buying station. The USDA alleged 
that the respondent company if 
various advertisements had offered 
and subsequently given to hog sell- 
ers one share of its common stock 
for each 100 hogs sold to it at the 
firm’s buying station. 

The E. Kahn’s Sons Co. admitted 
the allegations, waived oral hearing 
and consented to issuance of the or- 
der, the USDA said. 
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ton, 0, needed to bring up the true ham flavor. 
on 3-DAY HAM NEVERFAIL...the spiced cure... that pre-seasons 
offered as it cures. 


og sell- CURING COMPOUND 


H. J. MAYER & SONS CO., INC. 


at the 
6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 


in Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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You SAVE Executive Time 


when you use the 
PURCHASING GUIDE 
the "YELLOW PAGES" 


of the Meat Industry 





Raymond Crusey (right), Purchasing 
Agent and F. E. Ruwe, Assistant 
Purchasing Agent, Braun Brothers 
Packing Company. Braun slaught 
and processes over 300,000 head of 
cattle and hogs each year. 





mpar 


1275 


rot 
Braut =" coven ¥es* 


y, onto 


The 


TRO 


nm co wae 
hers pockinmet 4 READ WHAT THIS TROY, OHIO PACKER 


HAS TO SAY ABOUT THE GUIDE... 


“The Purchasing Guide has been a great benefit to us 
at The Braun Brothers Packing Company. The inter- 
locking directories, indexes and catalog sections fa- 
cilitate locating either products or suppliers rapidly. 
It is a wonderful asset to our Purchasing Department 
library.” 


The Purchasing Guide can help YOU with complete 


— information on products and services of major 
industry suppliers 

—listings of over 3,500 trade names, with the 
supplier and his location 

—classified directory of suppliers for over 1,500 
products (here are just a few) 


Binders —57 suppliers 
Heat Exchangers —A49 suppliers 
Brine Pumps —53 suppliers 
Temperature Controllers —50 suppliers 


Save valuable time, buy only after you get all the facts—quickly and easily . . . 


USE THE PURCHASING GUIDE Aécutarty 


A NATIONAL PROVISIONER PUBLICATION 
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Two pound wiener packages wrapped in VISTEN 


film fit right in with today’s big merchandising 


trend to family size, multiple packs. Make sure 
your brand shares in this increased volume— 
and get these bonus boosts at point of sale 
with VISTEN film: (1) the tightest, neatest wrap 
a two pound pack ever had. (2) the sharpest 
printing in any combination of colors. And 
when you use VISKING'S “PRECISION” NoJax 


casings, you have the perfect package. 


VISKING COMPANY 


DIVISION OF CORPORATION 


6733 West Sixty Fifth Street, Chicago 38, Illinois 


In Canada: VISKING COMPANY DIVISION OF UNION 
CARBIDE CANADA LIMITED, Lindsay, Ontario. 


VISKING, VISTEN, NOJAX and UNION CARBIDE are 
registered trademarks of Union Carbide Corporation. 
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What you should know about 


fat-containing ihe 


0 \ o 

NisfanerB 
i : @ “ATED nyoqoxy il 

Available in 4 ) “Eo spennii ito 

different forms and 

7 formulations, 

these remarkable 

antioxidants offer 

significant values and 

advantages. 


Greatest carry-through, prevents rancidity before, during 
and after processing. 


Thermally and chemically stable, retains antioxidant values 
through cooking, baking, deep frying. 

Compatible with other ingredients, even at elevated 
temperatures. 

Assures increased shelf life for fat-containing foods, 
pleases dealer and housewife alike. 


Convenient to uvse—available in liquid, crystalline, 
flake and tablet form. 





Antioxidant Form Products Protected 
Sdstane BHA | Tablet Lard 
Stistane 3-F | Flake 








Shortening 
Edible Tallow 
Oleo Oil 
Rendered Beef Fat 
Frying Oils 
inedible Tallow 
Inedible Grease 
Paraffin Waxes 
Citrus Oils 
Essential Oils 
Fish Products 





Sustane 3 Liquid 





Sdstane 1-F | Flake 





Sdstane 6 Liquid 





Sdstane 8 Liquid 














Sdstane BHT {Crystalline} Confections 





Technical assistance is available to aid you in selecting the 
most effective formulation for you. Write today for details. 


g 


UNIVERSAL OIL PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 
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THE NEW WAY TO APPLY 
CLEANING SOLUTIONS 


STAINLESS STEEL TANK 
DISPENSES UP TO 500 
GALS. CLEANING SOLUTION 
WITH ONE FILLING 


95.00 delivered 


e applies hot liquid detergent 
over a wider area than all other 
spray methods 


e hoses on cleaning solution 
from your hot water pressure 
line 


e easily converts to hot water 
rinser 


e absolute control of detergent 
consumption 


0] TIME & 
@ LABOR 
— ON EQUIPMENT, FLOORS, WALLS 


Without steam, compressed air, electrical connec- 
tions, etc., DuBois’ Du-Zolver distributes liquefied 
detergent over a wide area at a predetermined con- 
centration. Surface coverage is up to 20 times 
greater than old-fashioned methods. This gives an 
astounding saving on time and labor. 


SEE Du-ZOLVER NT OTHER DuBOIS PRODUCTS 
AT AMI SHOW, CHICAGO, SEPT. 25-29, BOOTH 106 


ANING COSTS UP TO 
ROVED COMPOUNDS 


(@valdiataleli 


FE. Rutherf 
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FLOORS 


Replacement Surface on Worn Concrete 


Standing Up After Two Years’ Use 


STUFFING department of Froehlich Sausage Co. has floor surfacing material to 
thickness of 4 in. After more than two years, floor shows no signs of wear. 


NTIL recently, the manage- 

ment at Froehlich Sausage Co., 
an independent kitchen in Detroit, 
faced a problem common to many 
plants with concrete flooring—the 
floor in the manufacturing and stuff- 
ing departments was broken down 
and even cracked in spots. 

These floor imperfections im- 
peded the normal movement of 
product, since the wheels of the sau- 
sage trucks would sink in the cracks, 
and increased the work necessary 
to sanitize the floor. During the 
normal course of the day’s opera- 
tions, bits of product would be 
tracked into the pitted surface; it 
took a considerable amount of extra 
effort to free them at the day’s end 
cleanup. In addition, such imper- 
fections detracted from the plant’s 


appearance on which the manage- 
ment prides itself. 

The firm tried one flooring ma- 
terial, but it lasted only about six 
months, according to Irving Froeh- 
lich, vice president. 

Somewhat dubiously it decided to 
try Monile, a poured -in-place mono- 
lithic floor surfacirig manufactured 
by The Master Mechanics Compa- 
ny, Cleveland. The stuffing depart- 
ment was resurfaced with the ma- 
terial to a thickness of %-in. The 
work was done by a local distribu- 
tor, Endurance Floors Co. The floor 
surfacing material possesses a ten- 
sile adhesion strength of 585 psi. 
The material was troweled on over a 
weekend and put in use Monday. 

The floor has been in use for 
about two years and shows no signs 


HANS SCHMATZ, 
supervisor of de- 
partment, stands at 
right beside new 
Werner cutter-mix- 
er which is said to 
offer many advan- 
tages in the prep- 
aration of meat 
for use in manu- 
facturing sausage 
and lunch meats. 
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DETROIT sausage firm has also added 
stainless steel Atmos smokehouses. 


of wear, according to Froehlich. Al- 
though it has excellent non-skid 
properties, it has a smooth surface 
that permits easy cleaning. At lunch 
time it is cleaned quickly with hot 
water and nightly with a detergent. 

The water immersion, meat acids, 
salts or the trucking operations 
normal to a sausage stuffing de- 
partment have not affected the floor. 

Management is very pleased with 
the performance of the flooring ma- 
terial. The firm also has added three 
two-cage smokehouses, manufac- 
tured by Atmos Corp., Chicago, and 
two two-cage cook cabinets. The 
houses are stainless and monitored 
by Partlow controls. 

Another addition to the Detroit 
kitchen is a cutter-mixer from the 
Werner Manufacturing Co., Yale, 
Mich. Claimed advantages are ex- 
cellent emulsion texture and a mini- 
mum of product heatup, with a 
marked reduction in chop time. 


House Group to Resume 
Food Distribution Probe 


The House small business subcom- 
mittee on food distribution problems, 
which held public hearings in June 
and July in Washington, D. C., will 
resume its inquiry into food distri- 
bution problems with hearings Octo- 
ber 8-10 in San Francisco, Rep. 
James Roosevelt (D-Cal.), subcom- 
mittee chairman, has announced. 

Hearings also are set for Novem- 
ber 2-3 in Denver, where the group 
will concentrate on practices in re- 
gard to livestock marketing, feed- 
ing, processing and merchandising; 
November 4-10 back in San Francis- 
co, and November 12-13 in Los An- 
geles. A final hearing has been 
scheduled tentatively for December 
8-12 in Washington, D. C. 
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SAVE LABOR 
SPEED OPERATIONS 


Excessive pressure increases shrinkage. Proper pressure every 
time — just the right amount — is accomplished with Adelmann 
Foot press. Speeds closing and opening operations on your Ham 
Boilers. Of simple but durable construction, easily operated, and 
built to stand hard usage. 


The Adelmann Washer is a practical labor-saving machine. It 
reduces the former arduous task of cleaning Ham Boilers, Meat 
Loaf Pans, or Loaf Containers, to a matter of simple routine. 


Investigate its merits. 


crm: FAM BOILER 


CORPORATION 


WASHER 


Office and Factory e & © Port Chester, New York 


STANDARD WITH THE INDUSTRY FOR OVER 40 YEARS 





1959 Model ¢ “FAMCO” 
AUTOMATIC SAUSAGE LINKER 


1969 


Sil 


See Page H/Fa 


BEEF - VEAL PORK - LAMB { 
° 


ALL BEEF FRANKFURTERS 


LATEST IMPROVEMENTS 


Link Pepperoni, Polish Sausage as well as Pork Sausage & Wieners 
. . . Links sheep and hog casings from 16 mm to 40 mm... available 
with or without an automatic cut-off device .. . adjusts automatically - WEST VIRGINIA SMOKED HAM 
to casing diameter. i 


of SAUSAGE AND SMOKED MEAT 


CAPACITY * CANNED HAMS 


3 inch links & up in 1, inch in- 
crements 
UP (16,000 links per hour 
T0 


FEATURES 
Now available in extra long links 
Easy to install 


1400 ibs. of Sausage per hour Simple to operate 
2200 Ibs. of Pepperoni per hour Saves 60% of your labor cost 


Write for details about a free trial in your sausage kitchen 


| let us work with you... 
“FAMCO”’ automatic r 
SAUSAGE LINKER MACHINE HYGRADE FOOD PRODUCTS CORP. 


Division of Allen Gauge & Tool Co. 


421 North Braddock * e er U.S.A. 
atin: EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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IT'S 


NEW! 


The Werner 
CUTTER-MIXER 


The only machine with a 
built-in mixer which lifts 
the meat into the cutting 
area. Sanitary and easy 
to clean... the most 
promising cutter today. 


To left—open view of 
cutter-mixer head. Ar- 
rows show mixer blades. 


To improve your operation and cut down on your work, you owe it to your- 
self to investigate the Werner Cutter-Mixer. Get all the latest improvements 


from Werner at no more cost. 


ALSO NEW! THE 
WERNER AIR-OPERATED 
HAM BOILER PRESS 


Here is an air-operated machine, 
designed at the request of a meat 
producer, which can triple your pro- 
duction with half the manpower. 
Mounts on a wall or a post—operated 
by hand, knee or foot control. Only 
one operator needed and uniform 
pressure is assured by air gauge. See 
it at our booth (41) of the AMI show 
or write or call us for details. 


SEE THESE MODERN, LABOR-SAVING, 
BOOTH 41, THE AMI SHOW 
Or write or call us for complete details. 


WERNER MANUFACTURING CO. 


MIXES, CUTS & HOMOGENIZES 
ALL IN ONE MACHINE FOR THE 
FINEST PRODUCTS WITH THE 
FINEST FLAVOR EVER! 


PUSH BUTTON CONTROLS 


Easy and faster to operate. Emer- 
gency stop buttons protect operation. 


TWO SPEEDS ON CUTTER 
TWO SPEEDS ON BOWL 
SEPARATE MIXER SPEED 


Four different speed combinations 
with separate motor drives; Dial 
revolution of bowl gives absolute 
batch uniformity. 


INDIVIDUAL MOTOR DRIVES 


No complicated gearing—you don’t 
have to be a mechanic to get long, 
long service from this machine. De- 
pendable G. E. motors, matched to 
the requirements, yield years of 
trouble-free operation. 


NO SEPARATION OF FAT— 
NO HAND TURNING OF MEAT 


This unique mixer lifts meat trim- 
mings into the cutter area. The cut- 
ting, chopping and mixing process are 
fully automatic; completely sanitary. 


LOWER MAINTENANCE— 


EASIER to CLEAN 
Contact parts easil Pos ma gueol for 
simple cleaning an opéra- 
tion. Stainless steel Fe noma and cutter 
blades, free from o that make 
ee ee possib work— 
tter sanitation. 


REMOVABLE DIAL 
THERMOMETER 


For better heat control. 


TIME-SAVING MACHINES AT 











209 NORTH ST., YALE, MICHIGAN DETROIT SALES OFFICE: 
Phone FUlton 7-3226 Phone LA 6-6020 
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MODERNIZE NOW- 
HERE’S HIOwE:! 


- 


Get the jump on high costs 


with new HOWE Equipment 


Why delay modernization? Inevitable higher 
future costs bid far-sighted concerns that now 
is the time to replace old and worn equipment. 
Today, get the competitive advantage of new 
production efficiencies . . . replace with Howe 
correctly-engineered refrigeration components 
and systems. Early in your planning, consult 
Howe engineers . . . 47 years of specialization 
Saves you time, dollars. Modernize your plant 
facilities now—here’s Howe! 


RAPID FREEZE UNIT COOLER 


FIN COILS 


SHELL AND TUBE CONDENSERS 
AND COOLER 


EVAPORATIVE CONDENSERS 


How rE 


[ICE MACHINE CO. 


2823 Montrose Avenue °¢ Chicago 18, Illinois 


Distributors in Principal Cities, Cable Address: HIMCO, Chicago 
CSR AS eR 
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YOUR PRODUCT SELLS Fi 
IN CHUB’ PACKAGE 


Kartridg-Pak’s automatic machine makes 
complete Chub packages in sizes from 4to160z. 
Now packages bulk pork sausage 


Forms, fills, and closes over 1800 packages per hour 
Continuous—Automatic f 


Makes a uniform, attractive 
package which means more 
impulse sales—more repeat 
sales for your product. And it’s 
a convenient package for con- 
sumers to use. Gives added 
protection to your product. 


Forms the package from flat 
roll stock thermoplastic film 
—saran, polyethylene, and 
others. Machine automatically 
closes package ends with wire 
clips made from roll stock wire. 


Printed or plain film can be 
used. Package identification 
can be made by use of printed 


film, or by attaching attractive 
band labels. 


Less total film and less la- 
bor are required with this au- 
tomatic machine which means 
lower production costs. Flat 
film results in reduced film 
costs. Only one operator 
needed. 


Machine accurately meters 
a semi-viscous product to con- 
trol weight. 


Floor space is saved. Ma- 
chine is compact. Size 4 ft. 
wide x 3 ft. deep x 7 ft. high. 


Low upkeep and mainte- 
nance are assured by the ex: 
perience of present users. 
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ACHINE 


Features continuo 
and Dependable peelin; 
skinless wieners 


LING 


Requires only Completely Seif 

2’ x 6’ of Floor Contained 

— Peelings Collected b 
ings Collected by 

Utilizes Unskilled Veswum 

Personnel 


Accommodates Automatically Adjusts to 

3,” to 7” Lengths 

Lengths 

P. - 5/ "to 1” Simple and Compact 
ee Construction 


can 


Diameters 


Peels 4500 5” Only One Operator for 
Links Per Hour 2 Machines 


OVER 1800 
MACHINES 
IN DAILY 
OPERATION 


INKER MACHINES, INC... rime sci 


TILT-TOP SERVICE TRUCK FOR TY LINKER 
DIVISION ST. NEWARK 2, N. J. TY CASING SIZER 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for Europe, Great Britain and North Africa 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone 392263. 
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EVERHOT TATTOOS 


Control Pork Buying 
to increase your PROFIT 


Equip your Hog Buyers with 
EVERHOT TATTOOERS 
for positive identification 





Identify each lot with a distinctive coding—applied directly to the 
live animal. Know which hogs are cutting out profitably, which mar- 
kets to shop, and which buyers are making money for you. 


one slap does if... 


Holds 4 interchangeable 
inserts. Digits may be 
changed individually in any 
rotation. Recommended 
where frequent interchang- 
ing of characters is re- 
quired. Furnished complete 
with wood case and dig- 
its O through 9. 


4-digit tattoo marks up > 

to 25 separate lots without n2ces- 

sity of interchanging numbers. Equipped 
with easy-grip handle fitted to your hand. 
15” long, weight 11/2 Ibs. 





USE EVERHOT 
INKS and 
INKING PADS 


Specially Formulated 
For Rotary and 
Lever Locking 

Tattooers. 


VISIT BOOTH 35 AT AMI CONVENTION 
SEE DISPLAY OF EVERHOT TATTOOERS 
AND OUR COMPLETE LINE OF 

MEAT MARKING EQUIPMENT. 


Manufacturers of Meat Marking Equipment 











57 $. 19th AVE. Fi limere 3-2270 MAYWOOD, Ii 


Sneak 
a peak at 


THE V.D. 
ANDERSON 


AMI CONVENTIO 


PALMER HOUSE 














THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issue 
(one full year’s subscription) ¢ 
THE NATIONAL PROVISIONER fo 
only $6.00. 


O Check is enclosed 


O Please mail me invoice 


Name 





Street Address 


City 





Zone State 


Company 


Title or Position 
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who makes good sausage? 


POE ic: 5 a sae eR at 





NTIO 


USE 





SIONER 





ct 52 issues Who? The company that utilizes the artistry and the know-how of the 


experienced Sausage Maker. 


The Sausage Maker with a real feeling for superb sausage is a man 
who is able to take an old-world pride in his company’s finished 
products and is dedicated to preserving traditional sausage flavor, 
along with improving sausage quality. He.is a key person in the i 
meat industry today, because he is a man with the heart of a skilled 
craftsman. 


We congratulate the Sausage Makers of today for their devotion to 
; a valued, age-old trade. Yes, and we also commend them for their 
versatility in combining real know-how with the developments of 
modern science and chemistry. 
— In the end, it is the Sausage Maker who makes good sausage . . . and 
people buy good sausage. We know that the complete excellence of 
our products is fully recognized in the hands of this competent 
craftsman. 


cription) ¢ 
SIONER foi 





oice 





oi We're certainly looking forward to seeing you at the AMI Convention—Visit 
our Hospitality Rooms 847 - 848. 
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DEMONSTRATION) 


These high speed Ic 
packaging machines 
be demonstrated j 










ee Peters plant during ¢ 
entire AMI Convention 
Call for transportatios 





» 
Sy 
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Here lard is packaged with new Peters machines at twice the former 
speed. These machines feature quick changeover from one carton 
size to another. Peters Model SE Forming & Lining Machine shown 
above, Model CCY-L Folding & Closing Machine at right. 


How can you beat this record for 
efficient, high-speed packaging? 


New Peters machinery in lard processing plants 
practically revolutionize lard packaging... and 
promise increased efficiency for packaging other 
products too. 


Now 4, 1, 2, 3 and 4 Ib. size lard cartons may 
be packaged on the same line, eliminating the need 
for additional equipment or costly hand labor. 
Speed of operation is doubled over previous equip- 
ment— with lard cartons set up, lined and closed 
at 120 per minute or more for % and 1 Ib. sizes. 
Speeds on 2 lb. size up to 100 per minute...on 3 
Ib. and 4 Ib. sizes, up to 80 per minute. 


The new Peters equipment is capable of accom- 


For better packaging at higher speeds... 


modating 27 lb. liner paper, as well as 30 Ib. and 
40 lb. weights. 

Economy as well as standard die cut cartons 
can be handled with this new Peters equipment. 


Peters machines on the line include the new 
high-speed, fully automatic Model SE Carton 
Forming & Lining Machine, with its on-the-job 
changeover and convenient loading features. The 
Peters Model CCY-L Folding & Closing Machine, 
with its quick adjustability and automatic, perfect- 
ly timed operation completes the packaging cycle. 


Simply call or write Peters Machinery Com- 
pany for an analysis of your specific needs. 





Write for your copy of 
the colorful new calt 
log describing othe! 
Peters machines fot 
high-speed packaging 


‘Peters. MACHINERY COMPANY 


4706 RAVENSWOOD AVENUE 
CHICAGO 40, ILLINOIS 
LOngbeach 1-9000 
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U. S. consumption of tallow 
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GREASE PLUS AMOUNT USED IN SOAP PRODUCTION. 
U.S. DEPARTMENT OF AGRICULTURE 
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INCE 1949, the rendering in- 

dustry has been confronted 

with the problem of finding 
markets for growing surpluses of 
inedible tallow and grease. The two 
principal factors that have contrib- 
uted to this problem are: 1) greatly 
increased production of inedible an- 
imal fats and 2) greatly decreased 
domestic demand. 

The above conclusions are ex- 
pressed in a report entitled “The 
Inedible Tallow and Grease Indus- 
try,” issued by the marketing re- 
search division of the Agricultural 
Marketing Service, U.S. Depart- 


- and ment of Agriculture. The detailed 
study deals with the growth, mar- 
rtons keting practices and costs of ren- 
ment. derers of inedible animal fats in the 
United States. 
new Th P P 
Bun. ‘ e general analysis, which is 
2 ased on secondary data, relates: 
e-job 1) increased livestock production, 
. The 2) decreased demand for tallow and 
chine, grease in soap, 3) expanded exports 
rfect- of tallow and grease and 4) other 
cycle. markets for inedible by-products 
Cask to production and prices. Special 


emphasis is placed on changes be- 
tween 1947 and 1954, the dates when 
the last two Censuses of Manufac- 
tures were taken. 

The quantity of animal wastes 
salvaged for rendering has mounted 
along with increased livestock pro- 
duction and slaughter and the 
ameunt of tallow and grease pro- 
duced per animal slaughtered, the 
Teport goes on to say. Between 1949 
and 1957 apparent production of tal- 







ur copy # 
new calt 
ing other 
hines fot 
sackaging- 
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low and grease went from 2,100,000,- 
000 to 3,000,000,000 Ibs. 

PRINCIPAL OUTLET: Until 1953 
the principal outlet for inedible an- 
imal fats was the soap industry. 
This market began to decline in 1948 
and consumption of tallow and 
grease in soap decreased from 1,- 
500,000,000 to 800,000,000 lbs. by 
1957. During the same period syn- 
thetic detergent production rose 
from 600,000,000 to 3,500,000,000 Ibs. 

Since 1953 exports have been the 
principal market for inedible tallow 


and grease. In 1957 about 45 per 
cent of U.S. production—1,400,000,- 
000 lbs.—was exported. Exports de- 
clined in 1958 to 1,115,000,000 Ibs. 
Consumption of tallow and grease in 
feed is the most important new use 
developed. In 1958 about 353,000,000 
Ibs. were mixed with high protein 
meals for this use. 

The proportion of inedible ani- 
mal fats produced has shifted back 
and forth between the rendering 
and meat packing industries, which 
are the two principal producers of 
the product. In 1957 renderers pro- 
duced about 61.4 per cent, compared 
with 33.1 per cent by the meat in- 
dustry. About 5.5 per cent was pro- 
duced by other industries. 

In the Pacific and northeast are- 
as, renderers produce a larger pro- 
portion than meat packers. The re- 
verse is true in the north central 
states. In 1954 more than 63 per cent 
of U.S. rendering plants was lo- 


USDA Analyzes Current Status of the Rendering Industry 


cated in the Northeast and nerth 
central states and they produced 
70 per cent of all tallow and grease. 
TOTAL REDUCTION: There 
were 500 plants in operation in 1954, 
56 plants less than in 1947. The re- 
duction of 69 plants in the northeast 
and north central areas was greater 
than the U.S. total reduction. The 
south Atlantic and south central 
states gained 17 plants. Pennsyl- 
vania with 45 and Iowa with 44 
have the most rendering plants. 
Rendering establishments range 





U. S. PRODUCTION OF SOAP AND 
SYNTHETIC DETERGENTS, 1935-57 
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in size from one to more than 500 
employes. U.S. average employment 
per plant was 23 in 1954, about the 
same as in 1947. About 70 per cent 
of the rendering plants in operation 
in 1954 had less than 20 employes 
and produced 24 per cent of the total 
value of shipments. About 3 per 
cent of the plants employed more 
than 100 employes and accounted 
for 28 per cent of the value of ship- 
ments, a decrease of approximately 
4 per cent from 1947. 

The total value of shipments for 
the rendering industry fell from 
$304,000,000 in 1947 to $222,000,000 


in 1954. In 1957 the estimated value 


was $265,000,000. Inedible tallow and 
grease represented 64 per cent of 
the 1947 value of shipments com- 
pared with 47 per cent in 1954. 

The average price per pound of 
tallow and grease received by ren- 
derers fell from 18.8¢ in 1947 to 
6.7¢ in 1954. In 1957 prices averaged 
7.4¢ per lb. Prices for meat scraps 
and tankage also decreased in this 
seven-year period. 

ADJUSTMENTS: Prices vary 
among establishments and among 
areas because of differences in 
transportation costs, selling practices 
and quality of products. 

As the value of products declined, 
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PERA 


MORE VALUABLE HIDES 


You get higher prices for your hides due to no cuts 
and no scores, because blades are specially ground 
with blunted points. ~ 


LESS SCRAP — MORE FAT MONEY 


STOP wasting time and money 


SAVE WITH THE LEADING PACKERS NOW USING THE... 


JARVIS POWER DEHIDER 


TODAY’S MOST IMITATED DEHIDER 


ELECTRICALLY OR PNEUMATICALLY 


Constant, easy motion of 


cutting head 


Unlike conventional knife, 


ts hide 
off even formerly tough areas. 


dehider cuts gently both 


backwards and 


forwards. 


You get closer to the hide without damaging it which 
leaves more fat on the carcass instead of on the hide, 


FAST — EASY — SAFE DEHIDING 
By either skilled or unskilled butchers. 


MORE MAN-HOUR PRODUCTION 


Speed and reduced operator fatigue means greater 
man-hour production. 


PAYS FOR ITSELF 


Earnings on your more valuable hides and heavier 
carcasses soon more than pay the cost of the Jarvis 
dehider. 


FREE triat UNIT AVAILABLE SEND COUPON NOW 
> ae oe oe ee ee ee ee ee ee ee ee ee ee ee ee 


JARVIS CORPORATION—GUILFORD, CONN. | 
(0 Ship a FREE trial unit [) Send catalog 


NAME 





COMPANY. 





STREET. 





CITY & STATE 








the rendering industry adjusted 
operations to offset some of the d 
crease in returns. Substantial 
ductions were made in the cost 
materials, labor and power per t 
of product between 1947 and 19 
For example, fuel and electricit 
costs averaged $3.45 per ton of prod 
uct in 1954, compared with $4 per te 
in 1947. 

Most of the reductions were j 
payments for raw materials white 
are related to the yield of the ra 
material and prices for product 
The estimated average cost of rs 
materials, parts, containers, supplie 
and contract work was _ reduce 
from about $120 to about $58 pe 
ton of product in the period betwee 
the two years. 

Substantial differences in cos 
were found among areas. In 19) 
the costs of materials, fuel, elec 
tricity and contract work were low 
est in Minnesota, at 35 per cent ¢ 
the value of shipments, and high 
est in the Northeast, at 62 per cen 
Labor costs were lowest relative t 
other costs in Illinois at 15 per cenf 
compared with 28 per cent in th 
state of Minnesota. 

Plants located in metropolit 
areas—usually the large plants— 
ported costs for materials of me 
than 58 per cent of the value 
shipments, whereas plants in r 
areas reported costs below 50 pé 


cent. In 1954 labor costs average 


higher for rural plants than for ; 
ban plants. 

PRODUCTION MAN-HOUR: Th 
average output per production mai 
hour also varied among areas. Cali 
fornia reported the largest outpil 
per production man-hour. The out 
put was highest for plants paying t# 
highest wages per production ma 
hour; however, there is a 
variation in the average value @ 
shipments per man-hour among it 
dividual plants in all classifications 
Average wages of production labs 
increased about 31 per cent betweet 
1947 and 1954. 

In spite of major reductions in tit 
costs of materials, labor and pow, 
there was an increase in the ratiod 
these costs to the market value é 
the rendered by-products product 
In 1954 these costs averaged abot 
78 per cent of the value of produts 
shipped, compared with 74 per call 
in 1947 and 76 per cent in 1957. 

The USDA study explains tia 
the market for inedible animal i 
for use in soapmaking is nD 
threatened because of the succes 
ful development of the relativel 
new group of cleaning agents kno 
as synthetic organic detergents. 

Manufacturers’ reports to 
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ngineering the temperature... 


ith a ONE PIECE, 233 TON Evaporative 
ondenser. Factory assembled and shipped 
ns a unit, the compact DF-41A is only 
D3’ high, 96" wide and 247" long. 


RleiCOILID corporation 


7250 East Slauson Avenue, Los Angeles 22, California 
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Census Bureau show that detergent 
manufacturers reduced their ship- 
ping price for granulated, powdered 
and sprayed detergents from an 
average of 34.5¢ per lb. in 1947 to 
20.3¢ in 1954. This decrease put the 
price of detergents at the same lev- 
el as the price of granulated sprayed 
soap powders, which averaged 20.1¢ 
per lb. in 1947 and 20.4¢ in 1954. 
These, presently, are the most com- 
petitive items. Soap flakes aver- 
aged 29.1¢ per lb. in 1947 and 29.4¢ 
per Ib. in 1954. 

LAST STRONGHOLD: Petrole- 
um-derived synthetic detergents 
cost less to produce than those de- 


rived from animal and vegetable 
fats and oils. Since the synthetic 
detergent industry has geared its 
production to petroleum based de- 
tergents, petroleum will probably 
continue its favored position for 
some time, according to the USDA 
analysis. 

The chief market in which syn- 
thetic detergents has not as yet 
made much headway, according to 
the market service report, is the 
toilet soap field. This is due to the 
stronger defatting characteristic 
which is so acceptable for laundry 
purposes, but which is not accepta- 
ble in a toilet article. Should experi- 








with the NEW 


another 


Amazing Savings and Profits 


Skinning Machine 


PADCO 








Greater Carcass Yield 


reversible) 


Less Operator Fatigue 


444 Glenwood Rd. 





Lighter weight, American made, mechani- 
cally reliable, sealed bearings, no special 
parts. Electric and pneumatic models. 
Autoflay's savings amortize its cost quickly. 


Write now for complete story of savings in your skinning 
operations, list of distributors and prices. 


PA CKERS DEVELOPMENT CO. 


PRODUCT 


Greater Operator Efficiency 


Longer Blade Life (they're 


Less Waste Fat on Hides 


Autoflay is easy 
to install, easy 
a Soe ae ear 
easy to make 
money withl 


Clinton, Conn. 











ments produce detergent toilet 
mild enough for use on the 
will cut into this last stronghold 
the soap market. 

Although market prices of 
fell about 55 per cent between 
and 1954, the total value of hid 
skins and pelts produced by 
derers fell by only 8 per cent. B 
tween these two years, cattle slaug 
ter increased about 16 per 
which indicates that the render 
industry increased the number { 
hides salvaged proportionally 
than other producers of hides. 

Using average prices, it is e 
mated that renderers probably pri 
essed twice as many hides in 
as in 1947. Hide prices have 
tinued downward since 1954 becz 
of the declining demand for leathe 
It is likely that increased opera 
costs and declining prices for 
have discouraged some _ render¢ 
from continuing to process hides, t 
report points out. 

WAR PERIODS: In 1947 ine 
ble animal by-products were pi 
duced by about 1,230 meat pack 
establishments that rendered ine 
ble animal wastes, 556 render 
plants and approximately 65 man 
facturers of glue, gelatin, feed, fe 
tilizer, leather or allied products. 
1954 only about 775 meat pack 
plants, 500 rendering establishmen 
and 40 plants in other indusiti 
produced these products. 

During the two World War pew 
ods, rendering to supply inedih 
fats for soap and munitions 
sumed a great deal of importante 
Immediately following World W 
I there was a sharp drop in the nun 
ber of rendering plants. In 1933 ong 
201 establishments reported to ¢ 
Census Bureau. The decline follo# 
ing World War II was not so sha 
as that following World War I; he 
ever, a moderate reduction in 1 
number of rendering plants in oper 
tion in the U.S. is continuing at! 
present time. 

The USDA analysis summarift 
its findings with the following sl 
gestions: 

To reduce the impact of low pri¢ 
for tallow and grease and increa 
operating costs, the rendering i 
dustry can increase output per w 
of cost and search for new and & 
panded markets. The industry m 
progress in adjusting operations 
the changing market condition 
its products between 1947 and 9 
The variation in the return per 1 
of product shipped by the ind 
and in the operating costs per # 
indicate that further adjustme 
can be made by many renderers. _ 

Though prices are somewhat hi 
er than they were in 1952 and 
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domestic markets have not expand- 
ed as much as the production of 
tallow and grease has increased 
since 1954. Wage rates and other 
costs have continued to rise with 
the general increase in price level. 

Research is essential to the de- 
velopment of new markets for tal- 
low and grease and is being sup- 
ported by public and private funds 
outside the industry, as well as by 
the rendering industry itself. These 
developments will be slow in coming. 
For the present, therefore, improved 
products and selling practices will 
benefit individual renderers most. 


Unique Meat Diet Is 
‘Out of the Stone Age’ 


A unique concept of nutrition, 
consisting of meat (both lean and 
fat) and water and learned from 
Arctic Eskimos by an explorer-an- 
thropologist, is expounded in the 
September issue of Coronet maga- 
zine by the explorer’s wife, Evelyn 
Stefansson, in an article entitled 
“Vilhjalmur Stefansson’s Amazing 
‘Stone Age’ Meat Diet.” 

The explorer brought the diet to 
the United States in the 1920’s af- 
ter spending 10 winters and many 





UNI-CREST 





a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 
Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


U IN] l-GREST DIVISION UNITED CORK COMPANIES 


5 Central Avenue, Kearny, New Jersey 


Since 1907 C UNI CREST 


Engineering offices or approved distributors in key cities coast. to coast. 


94 





summers in the Arctic. Much of 
that time was spent living with and 
like the Eskimos. Since doctors in 
this country were skeptical of what 
he had to say about Eskimo nutri- 
tion, Stefansson, together with a 
colleague, lived for an entire year — 
beginning in January, 1928 on noth- 
ing but meat. The two “meat eaters” _ 
were under the supervision of — 
medical men from learned insti- — 
tutions. At the end of the year both © 
were in excellent health. 

Mrs. Stefansson explains that her — 
husband went back to the “Stone — 
Age” diet in 1955 after his doctor — 
had warned him to lose 10 lbs. of © 
excess weight. H 

According to the magazine story, © 
the Stefanssons live on meat (in- © 
cluding poultry and fish) and do — 
their best to avoid all carbohy- — 
drates. They use plenty of heavy — 
cream (sweet or sour) in scrambled — 
eggs, gravies and sauces. They go 
easy on milk and favor anything 
containing fat—bacon, butter and — 
extra suet. The two never measure — 
or weigh anything, and yet their 
diet usually amounts to the one 
part-fat-to-three-parts-lean ratio 
favored by many doctors, Mrs. Ste- 
fansson explains. 

“Happily for dieters, fat takes 
longer to digest than carbohy- 
drates,” the explorer’s wife writes. 
“It ‘stays with you’ longer. Absent 
when you are on a meat diet and 
eat enough fat is that nagging feel- 
ing of emptiness which usually tor- 
ments you on ‘starvation-type’ 
diets. It is all too easy to overeat of 
carbohydrates; but with fat, when 
you have had enough, you have no 
desire for any more.” 

Mrs. Stefansson also discusses her 
“discovery” of mutton, kidneys and 
marrow as nutritious and flavorful 
foods. She concludes by reporting 
that after four years of the “Stone 
Age” diet, she and her husband are 
not only happier and more energetic 
than before, but both have returned 
to “exuberant health.” Although he 
lost the excess weight shortly after 
he started the diet, Stefansson has 
chosen to keep eating food “out of 
the Stone Age.” 


Price of Fat is Lower 


In spite of the increased use of 
animal fats in formula feeds for 
livestock and poultry, the National 
Renderers Association announced 
recently that the price of fat pro- 
duced by its members is about 15 
per cent lower than it was one year 
ago. Practice has shown that the 
addition of fat to feeds results in 
better feed efficiency and faster 
gains, according to the association. 
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ROYAL CUTTING BOARDS 


‘Not one of our U.S. Royal Cutting 
Boards has ever been tagged unfit, ° trozen-food processing plant 


The Renaire Corp., Springfield, Pa., processes up to 30,000 
pounds of frozen meat and poultry daily. To satisfy strict 
inspection by the Dept. of Agriculture, Renaire uses U.S. 
Royal Cutting Boards exclusively. Result: No board has 
ever been “tagged” yet! 

“We used to use wooden blocks and boards,” says the 
general manager. “Every day at least one of them would be 
‘tagged’ by a Federal inspector. That meant the highly- 
paid butcher had to stop cutting and start cleaning. But 
U.S. Royal Boards put an end to the ‘tagging’.” 

Other specific advantages noted were: 


* Wooden blocks previously used were so huge and 
heavy they were hard to move. U.S. Royal Boards 
are 5 to 20 times lighter, and much more portable. 


Mechanical Goods Division 


és 


U.S. Royal Cutting Boards are easily and 


uickly washed, weigh very little. Just lift 
an out and wash them in the sink. 











x» SayS general manager of 


e Wooden blocks had to be chipped about every 7 
months. U.S. Royal Boards always maintain a 
smooth, level surface. 


e Wooden blocks averaged only 3% years’ service. U.S. 
Royal Boards have already lasted 4 years and will 
be good for many years more. 


* Splinters were a daily occurrence with wooden 
blocks. U.S, Royal Boards never splinter or chip. 


Made of a synthetic rubber compound, these boards are 
approved by the National Sanitation Foundation. 

e * oe 
When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick de- 
livery and the finest quality industrial rubber products. 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 


Rockefeller Center, New York 20, N.Y. 
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in Canada: Dominion Rubber Company; Ltd. 














In the meat business, packages that simply cover, 
contain and label, are like an unproductive salesman — 
they're a dead expense — a COST to you. 


Your labels, cartons, boards, wraps and collars 
are an investment, on which you have a right to expect 
a profitable return, just as you do on any salesman. 


Packaging shouldn't COST. It must 
PAY a handsome profit on your INVESTMENT. 


This happens when — and ONLY when — your 
packages INCREASE SALES at DECREASED COSTS. 


Your packages must be expertly designed 
to SELL — and to outsell competition — or 
they ARE costing you money. 


Mitler & Miller has constantly produced meat packages 
— labels, cartons, boards, wraps and collars — that have 
a record of increased sales for packers of up to 220%. 


Miller & Miller — the meat packer's one sure source of 
increased sales through creatively designed packages. 





““AMlee”’ 


sez: 


Come See For Yourself 
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Miller & Miller's 


Hospitality Suite 





What's Going On in Chicago? 
[Continued from page 57] 
field Park Conservatory, 300 North Central Park. 
Hours, 9-9 p.m. Free. 
Until September 30: Clarence Buckingham Memorial 
Fountain, Grant Park. Daily from 11:30 a.m. to mid- 
night. Major display, 12:30 to 1 p.m.; major color dis- 
play, 9 to 9:30 p.m. 


POTPOURRI 

Gate or Horn: Folk music, 753 N. Dearborn. 

Jazz, Ltp. Dixieland jazz, 11 E. Grand. 

An Eveninc Wrrn Etia Firzceratp: September 27, 8:30 
p.m., Opera House, 20 N. Wacker. 

O.p Town Ate House: Classical and flamenco guitar 
concerts, Sundays 4 to 8 p.m., 227 W. North ave. 

Betuin1 Care: Espresso house, 1014 N. Rush st. 
FickLe-PicK.e: Espresso house, 1137 N. State st. 


THEATRES 

“SUNRISE AT CAMPOBELLO,” a play with Ralph Bellamy 
at the Blackstone Theater, 60 E. Balbo. Nightly at 
8:30; Wednesday and Saturday matinees, 2 p.m. 

“Tue Music Man,” a musical with Forrest Tucker and 
Joan Weldon, at the Shubert Theater, 22 W. Monroe 
st. Nightly, 8:30, Wednesday and Saturday matinees, 
2 p.m. Closed Sunday. 

“FaTHER Knows Best,” a play with Pat O’Brien, at 
the Drury Lane Theatre, 2500 W. 94th Pl. Nightly at 
8:30, Saturday at 6 and 9:30, and Sunday at 7:30. 
Closed Monday. 


MOVIES 

“Porcy AND Bgss,” a musical with Sidney Poitier, Doro- 
thy Dandridge, Pearl Bailey and Sammy Davis, jr., at 
the McVickers Theatre, Madison near State. Nightly 
except Sunday, 8:15 p.m. Sunday, 7 p.m., Saturday, Sun- 
day, and Wednesday matinees, 2:15 p.m. 
“CINERAMA-SoutH SEAS ADVENTURE” (Cinerama pro- 
duction), Palace Theatre, Randolph at LaSalle. Daily 
2:30 and 8:30. 


MUSEUMS, GALLERIES 

ADLER PLANETARIUM, on the lake front at Roosevelt rd., 
Open 10 to 5, Sunday, Monday, Wednesday, Thursday 
and Saturday, open 10 to 9:30, Tuesday and Friday. 
Free Wednesday, Saturday and Sunday, other days 
25¢. September Show: “The Moon and Eclipses,” daily, 
11 and 3; Sunday, 2 and 3:30, also Tuesday and Friday, 
8 p.m. 

Art Institute, Michigan ave. and Adams st. World- 
famous collection of paintings, prints and sculpture. 
Open 9 to 5 weekdays, 12 to 5 Sundays. Free Wednes- 
day, Saturday and Sunday; other days, 25¢. 

Cuicaco Natura History Museum, Roosevelt rd and 
Lake Shore dr. Anthropology, botany, geology and 
zoology illustrated. Open 9 to 5 p.m. Guide-lecture 
tours weekdays at 2 p.m., Saturday at 2:30. Free Thurs- 
day, Saturday and Sunday. 

Museum oF SCIENCE AND INpustTRY, on the lake front 
at 57th st. Open daily 9:30 to 5:30, Sunday 10 to 6. 
Free. 

SHEepp Aquarium, on the lake front at Roosevelt rd. 
The largest building in the world devoted exclusively to 
acquarium purposes. Open daily 10 to 5. Free Thurs- 
day, Saturday and Sunday, other days, 25¢. 

TRIPS AND TOURS 

TwWO-HOUR SHORELINE CRUISES: Leave Michigan ave. 
bridge five times daily. Late trips on Saturday. Call 
DE 2-1353. Mercury Scenicruiser, or DE 7-1446, Wen- 
della, for times and to make reservations. 


Conpuctep tours: Chicago Gray Line Company, La- 


Salle hotel, 10 N. LaSalle. Chicago Sight Seeing Com- 
pany, Congress hotel, 520 S. Michigan. 
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Cuicaco Boarp oF TrabE, 141 W. Jackson. Visitors’ gal- 
lery open daily, 9:30 to 1:15, but closed Saturday and 
Sunday. 

MercHANDIsE Mart, Merchandise Mart Plaza, Wells and 
Chicago River. 12-hour tour daily 10:30 to 3, closed 
Saturday and Sunday, $1. 

PrupENTIAL Burtpinc OsservATION Deck, Prudential 
Plaza, Randolph east of Michigan. Open daily 10 to 
10; Friday and Saturday, 10 to 12 midnight, Sunday, 
11 to 6, 50¢. 


CHURCHES 

Sr. Peter’s Cuurcu (Catholic), 110 West Madison st. 
Sunday masses, hourly from 5 a.m. to 12 noon. Week- 
days, half-hourly from 5:30 to 9 am., and also at 
11:40, 12:10 and 12: 40. 

17rma CourcnH or Currst, Scientist, 220 S. Michigan 
ave. (Orchestra Hall). Sunday service, 11 am., Or- 


, chestra Hall Auditorium. 


Cucaco TEMPLE, First MeErTHopist CuHurcH, 77 West 
Washington. Sunday services, 11:00 a.m. and 7:30 p.m. 
FourtH PRESBYTERIAN CHuRCH, Michigan ave. north, 
at Delaware pl. Sunday services, 11 am., 4 p.m. and 
8 p.m. 

CaTHEDRAL OF St. JAMES (Episcopal), N. Wabash ave. 
at Huron st. Sunday services, 8, 10, 11 a.m., weekdays, 
7:30 am. and also Wednesday at 10 a.m. and Thursday 
at 6:30 a.m. 

Centra, CHurcH (non-sectarian), Tower center, Con- 
rad Hilton Hotel. Sunday service, 11 a.m. Sunday 
morning coffee hour following. 


DINING-DANCING 

Ampassapor East Hotet, Pump Room, N. State and 
Goethe. 

Ampassapor West Horet, The Buttery, N. State and 
Goethe. 

@Concress Horet, The Glass Hat, 520 S. Michigan ave. 
fe Conrap Hitton Hore, Boulevard, 720 S. Michigan Ave. 
Drake Hortet, Camellia House, Lake Shore dr. at 
® Michigan. 

Encewater Beacu Horet, Polynesian Room, 5349 N. 
Sheridan. 

Pater Houss, Empire Room, State and Monroe sts. 
SHERATON-BLACKSTONE Horet, Cafe Bonaparte, 636 S. 
Michigan. 

Suerman Horet, College Inn Porterhouse, Randolph 
and Clark. 

ALLGavER’s Heme.perc, 14 W. Randolph st. 

Cuez Paree, 610 N. Fairbanks ct. 

HONOLULU Harry’s Waikiki, 804 W. Wilson ave. 

UVANHOE, 3000 N. Clark st. 


DINING-ATMOSPHERE 
ALLGAUER’S On Rince, 666 N. Ridge. 
BAMBOO INN, 11 N. Clark st. 
AFE BouemiA, 138 S. Clinton st. 
HE CHANDELIER, Hotel North Park, 1931 Lincoln Pk. W. 
ITRO’S RESTAURANT, 181 E. Lake Shore dr. 
OUNTRY CLUB Horen, Georgian Room, 6930 South 
Shore dr. 
EORGE Dramonp STeak House, 512 S. Wabash ave. 
RED Harvey, PaLMOLIvE Bupc., 919 N. Michigan ave. 
SBELL’S RESTAURANT, 940 N. Rush st. 
TALIAN VILLAGE, 71 W. Monroe st. 
ULIAN’s, 103 E. Chicago ave. 
UNGSHOLM SCANDINAVIAN 
ario st. 
‘AIGLON FRENCH RESTAURANT, 22 E. Ontario st. 
ONDON House, 360 N. Michigan ave. 
ED Star INN, 1528 N. Clark st. 
PHANGRI-La, 222 N. State. 
PIRLOIN Room, Stockyard Inn, 42nd and Halsted sts. 
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Making You Ac 





The one sure answer to inevitable sales increases 
in today's self-service food store, is through package 
design with proven sales-performance. 


MILLER & MILLER HAS PIONEERED 

MORE PACKAGING AND MERCHANDISING 
INNOVATIONS AND IDEAS IN THE 

MEAT PACKING FIELD THAN ANY 

OTHER PACKAGING PRODUCER. 


See these proven Miller & Miller ideas that 
will make your packaging pay — 
1. Miller & Miller's famous STOP-LITE lunchmeat 
labels with related-selling and appetite-appeal 
serving suggestions. 


2. Miller & Miller — developed SERVING- 
SUGGESTION BACON CARTONS with 
beautiful full-color product-in-use vignettes 
and serving-suggestion recipes. 

3. Miller & Miller's exclusive GIANT COMBO 
automatic Wiener-collaring line, packaging 
wiener and/or lunchmeat packages at 
up to 60-per-minute. 

4. Miller & Miller's wonderful PREMIUM 
MERCHANDISING PLAN. Backing boards, 
cartons, collars or wrap offer 
self-liquidating, no-cost premiums. 


‘‘AMlee”’ 


Sez: 






Come See For Yourself 
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Miller & Miller's Display 
and Hospitality Suite 
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~ Humane Slaughter, Beef Boning Hazards 
Will Get Attention at Safety Congress 


SYMPOSIUM on the safety as- 

pects of humane slaughtering 
techniques, an actual beef boning 
demonstration and speeches con- 
cerning safety in all phases of the 
meat industry will highlight the an- 
nual meeting of the meat packing, 
tanning and leather products sec- 


FRED LAVIN 


DR. BARBER 


tion of the National Safety Congress, 
October 19-20, in Chicago’s Con- 
gress Hotel. 

The two-day program, which is 
designed to help small and medium 
sized packing establishments, has a 
threefold purpose: 1) to help re- 
duce the number of inplant accidents, 
2) to establish a more favorable 
public image and 3) to increase em- 
ploye efficiency. 

The beef boning demonstration, 
which will take place on Monday, 
October 19, has been designed to 
teach new and old employes alike 
safe methods and proper use of per- 
sonal safety equipment. John Thur- 
man, safety director for Oscar May- 
er & Co., Madison, Wis., will dem- 
onstrate the correct way to perform 
the operation and the proper pro- 
tective equipment to use. Donald S. 
MacKenzie, . director of packing- 
house practices and research, Amer- 
ican Meat Institute, Chicago, will al- 
so take an important role in the 
demonstration. 

“Rx Your Plant,” an ambitious 
venture featuring two talks by med- 
ical authorities, will outline prin- 
ciples for establishing medical con- 
trol plans, as well as care of the in- 
jured and health programs for 
plants of all sizes. Dr. Tracy E. Bar- 
ber, medical director, Geo. A. Hor- 
mel & Co., Austin, Minn., will speak 
on the medical control plan, and Lu- 
cille Da Mart, occupational health 
consultant, Liberty Mutual, Chicago, 
will discuss care of injured and 
health programs. 

Miss Da Mart is a registered nurse 
who reviews medical programs in 
plants. She helps plant management 
to set up procedures for maximum 


98 


utilization of its medical facilities 
and to reduce the cost of patient 
compensation. 

“Have Truck Will Travel” is the 
title of a speech to be presented by 
Fred Lavin, production manager of 
Sugardale Provision Co., Canton, O., 
who is in charge of a fleet of ap- 
proximately 100 trucks. He will ex- 
plain the firm’s safety program with 
reference to truck vehicles. 

The humane slaughter symposi- 
um, under the direction of Grego- 
ry Pietraszek, technical editor of 
THE NATIONAL PROVISIONER, will ex- 
amine the safety aspects of the new 
slaughtering techniques being of- 
fered to the meat industry to en- 
able it to conform with recently is- 
sued humane slaughter regulations. 

In the symposium on October 20, 
Fred D. Pasquale of Reliable Pack- 
ing Co., Chicago, will discuss elec- 
tric stunning; C. H. Eshbaugh of the 
American Meat Institute will present 
his views on mechanical stunning, 
and L. W. Murphy of Geo. A. Hor- 
mel & Co. will talk about’ gas im- 
mobilization. Each of the participants 
is considered an authority in his 


JOHN THURMAN R. W. UNWIN 
field and each has helped in pio- 
neering the specific technique he 
will describe. 

Gordon Albers, Hormel safety di- 
rector, is scheduled to present a 
plan to protect toes and feet and to 
prevent slips and resulting back in- 
juries in packing plants. Since im- 
proper footing accounts for about 15 
per cent of the accidents sustained 
in the industry, he will stress proper 
footwear for emnloyes in his talk, 
“Save Your Sole.” 

“Self Supervision—The Secret of 
Success” is the title of a speech to 
be given by Fred Smith, Fred Smith 
Associates, Cincinnati, on Tuesday, 
October 20. On the same day, Rob- 
ert Harschnek, safety director for 
Swift & Company, Chicago, will 
discuss ways of measuring the ef- 
fectiveness of a safety program. 

Richmond W. Unwin, sr., assistant 


to the president of Reliable Packing 
Co. and general chairman of the 
safety group, will offer opening re 
marks at the start of the meeting o 
Monday. John N. Russo, Newcastli 
division, Allied Kid Co., Wilmingta 
Del., will participate in a presentg 
tion of awards on the second day q 
the safety program. 


¥ 


West Virginia Food Law 
Described as Inadequate 


West Virginia’s state food =z 
drug law is described as the briefes 
in the nation and held to be “inad 
quate” in a study by Dr. Donald} 
Hayhurst, associate professor 
political science at West Virgin 
University. 

Published by the university’s bi 
reau for government research, th 
study, entitled “Protection of Co 
sumers in West Virginia,” asser 
that “protection of the interests 
West Virginia consumers... co 
tinues to languish near the level ¢ 
a do-it-yourself program in ma 
ways.” 

“Although the federal govern 
ment ably polices foods, drugs, ca 
metics, therapeutic devices, etc., i 
interstate commerce, 40 per cent 0 
the food—including 25 per cent 0 
the meat—consumed in West Vir 
ginia is produced here and the 
fore not subject to federal jurisdic 
tion,” the study notes. ’ 

Among the shortcomings of th 
state’s food and drug law cited hj 
Hayhurst are: absence of provision 
prohibiting misbranding; inadequaif 
regulation of false and misleadinj 
advertisements, and inadequate reg 
ulation of therapeutic and diagnosti 
devices and worthless or dangerov 
devices which can be termed “healt 
gadgets.” 

Although West Virginia has ™ 
state meat inspection program, # 
state Department of Agricultw 
and the West Virginia Meat Pack 
ers Association are working tov an 
that goal and succeeded in gett 
a new plant licensing program 
proved by the legislature this ye 


What's the Difference? 


In a feed survey conducted ™ 
cently by the agricultural economé 
department of the University 
Kansas, many farmers gave s 
ing reasons for using partic 
feeds: 1) because it was sold h 
certain dealer, 2) because 
neighbors used it and 3) bet 
the dealer they bought from ™ 
conveniently located. Two farm 
said all feeds were the same” 
several admitted they had no ! 
why they used a particular feed. | 
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LOOK AT QUALITY 


{n addition to increased yields, greater capacity, less foots 
and smoother operation, this press offers a better quality 
product, Tallow or grease is of a lighter uniform color. 
Cracklings are firm, light colored and palatable. They are 
free of the scorched color and burned taste. A comparison 
will quickly show a higher quality, more uniform and 
marketable product. 


LOOK AT COST 


Unparalleled for simplicity of installation and low cost 
maintenance, this new press is designed to take full ad- 
vantage of today’s lower cost automated production 
methods, Push button operation, electronic feed and load 
controls—easy one-man operation—and no manual han- 
dling of materials are a few of the many features that add 
up to lower operating costs and lower cost-per-ton of 
material processed. 


we FRENCH on sn 


MACHINERY CO. 
PIQUA, OHIO-U.S.A 


@ MECHANICAL SCREW PRESSES «© COOKER-DRYERS 
@ SOLVENT EXTRACTION PLANTS 
9 FLAKING AND CRUSHING ROLLS 


is the time 


to take a 
new look 
at your 
Extraction 
Process 


Send for 


this Bulletin today 


(use coupon attached ) 


‘ LOOK AT CAPACITY 


This heavy duty mechanical press has the capacity to 
produce from 1200 to 2500 pounds of pressed cracklings 
per hour producing cake of 8% to 10% residual fat. The 
latest in force feed arrangements, the large 7” diameter 
barrel and the improved two-speed water-cooled shaft 
assures a 30% to 40% greater hourly capacity. 


LOOK AT SERVICE 


When it’s a “French” you get so much more than a press. 
French extraction equipment is backed by an organiza- 
tion with more than 30 years’ service to the rendering 
industry. Complete specialized engineering, manufactur- 
ing and repair facilities are immediately available for 
attention to your problems, Whether it’s a single piece 
of equipment or a complete rendering department instal- 
lation, French will welcome the opportunity to counsel 
with you and submit recommendations without obliga- 
tion. 


The French Rendering Division 
Piqua, Ohio 
Please send us your Mechanical Press Bulletin No. 04-70H. 


Name 











Company. 


Street. 
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Replace OUTMODED 


MEAT CHOPPERS 
my WITH A MODERN FROZEN MEAT SLICER 
1G x) ) REG. U. S. PAT. OFF, 


he HYDRAUSLICER’S powerful hydraulic action slices 

frozen blocks of meat directly from freezer without 
thawing or tempering. It does away with costly double 
handling and cluttered floors. Processing time can be 
reduced by 50% or more. Waste from sawdust is 
eliminated. The HYDRAUSLICER is operated by one 
man. It is safe, compact and can be maintained at little 
expense. As the STANDARD OF THE INDUSTRY, you 
can depend on the HYDRAUSLICER to meet your pro- 
duction requirements, large or small. Write, phone or 


wire for more information. 


SEE THE NEW SPEED-O-MATIC R/F HYDRAUSLICER 
AT THE AM! CONVENTION—BOOTH 101 


“arrremonsice il ers GeneRAL Machinery CoRPoRATIO! 





SHEBOYGAN. WISCONSIN 








install 


V6SSVALVES WELCOME 


’ k perf 
inne ||| AME CONVENTIONEERS 


COMPFESSOLS FH aie - cas - ammonia) You are cordially invited to visit our 
Fig tae HOSPITALITY HEADQUARTERS 











ROOM 878 











at the 
PALMER HOUSE 


Sloman, Lyons Brokerage| 


) 


Peak performance, maximum efficiency, greater output, and low- 
er power costs can be built into your oldest, and of course your 


newest, compressors by the installation of VOSS VALVES. Company 


IRVING SLOMAN stAneee, tee 
JIM HOGAN OLD 
Cheok THESE VOSS VALVE ADVANTAGES: JACK COTTER * ED TRACEY 


 Qviet, vibration-free operation + normal discharge temperature HERB BURCHARD ED MANDERNACK 
20 to 60% more valve area lower operating costs BRUCE MANDERNACK 
How to shiateoat a ee 32 TENTH AVENUE 327 S. LA SALLE ST. 


NEW YORK 14, N.Y. CHICAGO 4, fil. 
Our detailed proposal for increasing efficiency of your F Fe 
compressor will be sent without obligation. Send name, Telephone: At gonquin 5-0010 Telephone: HA rrison 7-77"! 
bore, stroke, and speed of your machine. Teletype: NY 1-3482 Teletype: CG330 


O55 KES ne % We Invite Your Inquiries *% 
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Specialists in Metal 
Packaging for... 
MEAT and LARD Products 


Product Planned 
CANS 


put your meat or lard product in the finest metal 
package available .. . a Heekin Can. Heekin 
ALLE ST. Cans, plain or lithographed, are planned to meet the 


f, tL. 


ison 7-771 
°G330 


needs of your specific product. Let Heekin engineers 
Study your product and design a can that will pro- 
duce more sales for you. Call Heekin today! 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES: CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Our door 
IS always 
wom ODEN... 


suites 733-734 

Palmer House 
ote 

Convention 


September 25-29 


MEET OUR NATION-WIDE STAFF: 
HIDE TALLOW— MEAT 
DEPARTMENT FEED DEPARTMENT DEPARTMENT 
Nick Beucher, Jr. Elmer Nelson George Maier 
Harry Hunt John Wilson 

Joe Nelson 

E. Olson Ed Burke 
Palmer Kreutz Bob Bry Floyd Nugent 


Henry Fortmann Don Madej Clarence Melin 


EXPERT BROKERAGE SERVICES IN... 
Skins—Hides—Tallow—Grease—Cracklings 
Beef—Provisions 


{ Hides, Tallows & Feeds CG 1469 
TELETYPES ) Provisions CG 2231 


TELEPHONE DEarborn 2-5300 


FOR QUICK RESULTS—PHONE OR WRITE US FIRST... 





PACKING HOUSE BY-PRODUCTS CO. 


KERS 100 North LaSalle Street ¢ Chicago 2, Iilinois 
DE 2-5300 


PACKING HOUSE BY-PRODUCTS CO. ef NEW ENGLAND 
10 High Street . Besten 10, Mass. 
Telephone: HAncock 6-7640 Teletype: BS 1192 
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Ogden Processor Uses Air Pressure for Ham Pumping 


For 12 years a brine pump of un- 
usual type—a sealed upright tank 
from which the liquid is pushed by 
compressed air—has been used with- 
out a single failure for artery pump- 
ing hams at the plant of William C. 
Parke & Sons in Ogden, Utah. The 
pump is the invention of C. L. Mc- 
Williams, formerly in charge of 
sausage and cured meat production 
at the Ogden packinghouse, who is 
a principal in the Simplex Pump Co. 
of Ogden. 

The stainless steel tank is filled 
through a 3-in. opening at the top. 
After the cover is closed, air pres- 
sure is applied to force the pickle 
through the outlet pipe and at- 
tached hoses into pumping needles. 

The pump does away with me- 
chanical failure sometimes experi- 
enced in the use of centrifugal 
pumps by the elimination of all 
moving parts. The process requires 
but one operator, who simply opens 
the air valve and begins operations. 
For correct pressure he makes an 
adjustment with a regulator valve 
until proper pressure is registered 
on the gauge. The air pressure then 
remains constant and there is no 
pulsating effect. This is significant 


in artery pumping, where differences 
in pressure may break down weak- 
er arteries. 

McWilliams worked previously 
with other pumps and feels that the 
greatest advance offered by his own 
is the elimination of all moving parts. 
He experienced loss of time due to 
worn and malfunctioning parts— 
with resulting loss of product or 
product quality during periods of 
malfunctioning. He points out that 
even delays experienced during 
priming of a conventional pump pri- 
or to production add up to a consid- 
erable time loss. 

Pickle ingredients are poured di- 
rectly into the Simplex tank with 
no previous mixing. Since the air 
intake pipe reaches to the bottom 
of the tank, a few blasts of air mix 
the brine. The same principle ap- 
plies, of course, in keeping the brine 
mixed during use and prevents set- 
tling. A clean-out plug is located 
near the bottom of the tank for easy 
cleaning. Just above this plug is a 
glass indicator gauge which tells the 
operator when to refill the tank. 

Meat processors can lengthen the 
outlet pipe and set up as many as 
six or eight pumping stations. Pump- 


INVENTOR C. L. McWilliams (right) 
is pictured with the new Simplex brine 
pump and W. R. Kobel. 


ing operations can be carried out in 
various parts of the plant without 
transporting the pump. Pressure is 
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Wow 


——< THE LARGEST 

. MANUFACTURERS OF 

&. DICED SWEET PICKLES 
= 6IN THE EAST... 


= Serving the leading meat 
m packers in The United States 


Ceeeeeseeeseeeeseseeeesesesesess 


Metropolitan Pickle Products, Inc. 





(PRIMARY STRENGTH) 
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Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” 


Casiline 


VEGETABLE LIVERWURST COLORS 
Seud for our new Atlas Food Color 


Guide and Price List. It contains impor- 
tant information for food processors. 


HH. KMOHNGTFRERA § C@. Enc 
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Rai 


™ TEE-CEE 


WIEN ER PEELER REPRESENTATIVES 


The Tee Cee Peeler will peel at least 500 Ibs. of Northeastern FOR FULL 
average size franks an hour. Will peel any size wiener Lucas L. Lorenz Inc., 80 Gerry INFORMATION 
or frank made in artificial casing. St., Brooklyn, New York WRITE 
No product lost, cut or scarred, and no sorting or Southeastern 

repeeling necessary. The efficiency and mechanical 


Starr Parker Inc., 843 Mariett 
(righ simplicity of the Tee Cee Peeler is highly praised by —s. N, W., Allania, Georgia 
right) all users. 


Canada ] ( 
COMPACT—Shipping size is 14” x 14” x 19”. Operating THE ee ee 
space required is 14” x 42” to 49”. Walter Presswood, 30 Maybank 


oieaistears St., Toronto, Canada MANUFACTURING COMPANY 
i—The Tee Cee Peeler is built of stainless 
out in steel and anodized aluminum. There is nothing to get out Eugene: pire Remap Mie gic 
ithout of order or adjustment and daily clean up with hot water A. B. Tarmimporten, Torkelsgatan CINCINNATI 36, OHIO 

is all that is necessary. 3, Gothenburg, Sweden 


brine 


Commencial Aluminum Wane BRAS 
FOR HANDLING BULK FOODS! & i 


Ease of handling, storing and cleaning . . . maximum utensil 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points... 
rounded corners and closed beaded edges for maximum sani- 
tation . . . large, roomy handles for quick, easy moving and 

HEAVY DUTY STOCK POT stacking. Bright aluminum finish is acid, stain, abrasion and 
xtr Vy usage. Hea t corrosion resistant for dependable, long-life service. You get 
long run economy plus lower initial cost when you buy Com- 

mercial aluminum food-handling equipment! 


Write today for information and prices. 


STACKING a=” 
BAIN ; UTILITY /DISHPAN 
MARIES { A finish Stur 
' a 


MEAT TRIM TUBS 


Also Available 


HARLOW C. STAHL COMPANY, 1373 E. JEFFERSON AVE., DETROIT 7, MICH. 
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not altered by additional outlets 
since the air regulator valve is ad- 
justed to raise the pressure gauge 
to the correct reading. 

One advantage of the new-type 
pump is in the use of hold-over 
brine. Since the tank is completely 
enclosed the pumping solutions, even 
those containing highly unstable ad- 
ditives, are not altered appreciably 
by periods of standing. 


‘Youthpower’ is Theme 
Of Food and Nutrition 
Program for Teenagers 


A “Youthpower” emblem, incor- 
porating the National Food Confer- 
ence “Food Comes First” theme, 
has been developed for use by all 
food industry organizations coop- 
erating in the Youthpower project, 
a massive food and nutrition edu- 
cation program which begins in the 
nation’s high schools with the open- 
ing of the school year. 

Food industry advertisers are be- 
ing urged to make full use of the 
emblem which has been adopted as 
the visual symbol of the united food 
industry’s support of the 1959-60 
teenage nutrition education pro- 
gram. Charles B. Shuman, presi- 
dent of the American Farm Bureau 
Federation, who serves as general 


chairman of the National Food Con- 
ference, has called on all food and 
allied groups to tie in with the 
education program. 

The National Food Conference is 
a voluntary committee of associa- 
tions and companies which are 
working cooperatively as a united 
food industry on public education 
problems common to all food groups. 
Homer R. Davison, president of the 
American Meat Institute, is in charge 
of the NFC’s organization planning 
committee. 

National advertisers will be asked 
to direct attention to the importance 
of good eating habits in building the 
health, vigor and achievement of 
America’s teenagers—their Youth- 
power—in their schedule of news- 
paper, magazine, radio and televi- 
sion advertising 

The united food industry group 
will work toward building a mass 
impact on the Youthpower theme 
during January and February, 1960, 
as a buildup to the National Youth- 
power Congress to be held at the 
Palmer House in Chicago from 
February 11 to 13. This food indus- 
try sponsored meeting is expected 
to be one of the most important and 
newsworthy assemblies of high 
school students in this country. 

In addition to advertising and 


merchandising opportunities for na- 
tional participation, other promo- 
tional opportunities will be available 
to food industry groups who wish to 
tie in with the extensive sched- 


ule of local and state activities being 
planned. Youthpower committees— 
representatives of a broad range of 
food producing, processing, distrib- 
uting and marketing groups—have 
already been established in 22 states 
and more are in process of formation, 
Shuman has announced. They will 
sponsor school and community proj- 
ects on the “Youthpower—Food 
Comes First” theme. 

More information on tie-in oppor- 
tunities is available from Edward 
Gottlieb and Associates, Ltd., pub- 
lic relations counsel to the National 
Food Conference, with offices at 
640 Fifth ave., New York City. 





\\ ANDERSON 
BOOTH 


AMI CONVENTION 


PALMER HOUSE 





NIAGARA “no frost” 


BEST COLD-CONTROL and the LOWEST COST 


@ You can have 20’ head room and hold below 0° storage space. 
Niagara’s ‘‘NO-FROST” method gives you a constant, even safe 
temperature in every foot of height with plenty of head room to 
stack your goods and use your fork lift trucks efficiently. You 
don’t have to let ineffective refrigeration force you into bad lay- 
out. Your storage, break-up and order assembly areas can be just 
as you want them. Insist that your new building design lets you 
handle frozen food as fast as dry groceries. You can get it with 
Niagara“NO-FROST” plus lowest upkeep expense in the business. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. NP-9, 405 Lexington Ave., New York 17, N. Y. 
District Engineers in Principal Cities 
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rome. THE CASING HOUSE ps 


wish to 


sched Cordially invites you to see us at the AMI Convention 
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Assmus Brothers 


ry ok-1 4 am ale) effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


A smus Brothers, lige. 


at the Palmer House during the convention. 
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“BENCH-TIE” 


THE Only 


MACHINE THAT 2ND TIES 


4 ARTIFICIAL CASINGS 
INCLUDING Cellulose 


@ SAVES 40% IN LABOR 


@ INCREASES PRODUCTION 
BY 75%, 


@ PRESSURIZED SMOKED 
BUTT OPERATION 


@ PRE-TIES CASINGS 


PROTECTED BY PATENTS 
#2,735,149 AND #2,840,852 





VISIT OUR BOOTH #92 
PALMER HOUSE, CHICAGO 
September 25-29 


Write for complete 
information to: 


FASTENERS, INC. 
1140-1146 E. Jersey St., Elizabeth 4, N. J. 





flavor’s 
great... 


PRO 
ARE 
GRE 


Choice beef, 

tastefully seasoned and 

deliberately slow cured gives Harding's that 
wonderful flavor. Sell the corned beef that sells 
itself — and means bigger profits for you! 7] 


Me nga a 


JOHN P. HARDING 
MARKET CO. 
728 W. Madison St. Chicago 6, Ill. 


Phone: STate 2-8050 


Go 




















TRAM RAIL & MONO RAIL 
SYSTEMS 


Designed, fabricated, and installed 
fo your specifications. 


e@ 
Complete Slaughtering, Packinghouse 


and Sausage Plant Machinery 
and Equipment 


TRACKS —— TROLLEYS ——- SCALES — RACKS 
MATERIAL HANDLING EQUIPMENT 


Contact Us Today 


H. H. EDWARDS, Inc. 


ENGINEERS and CONTRACTORS 


550 W. 53rd St. NewYork 19, N. Y. 
Phone: CIRCLE 7-5630 
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__NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


METALLIC PACKING 
(NE 809): Plastic metallic 
packing, suitable for high 
pressures and tempera- 
tures, is distributed by 
Newage Industries, Inc., 
Jenkintown, Pa. Metallic 


Asak 


substance comes in 1-lb. 
wrapped cakes and is easi- 
ly broken off and stuffed 
into box, gland or shaft by 
hand. The acid-free mate- 
rial has been tested suc- 
cessfully in a meat packing 
plant with a deep-well cold 
water system, and in a hide 
plant with high-capacity 
hot water system. It can 
withstand high pressures 
and temperatures to 700° 
F. and is impervious to wa- 
ter, steam, acid and oils. 


HAND CLOSURE TOOL 
(NE 815): Hand closure 
tool for vertical flange con- 





tainers, announced by Ec- 
ko-Alcoa Containers Inc., 
Wheeling, Ill, is 5%4 in. 


long. It crimps plastic and 
board covers to vertical 
flange aluminum foil con- 
tainers. Round and rec- 
tangular shaped containers 
are closed with equal ease. 
The flange of the container 
is inserted between jaws of 
the tool and rotated until 
closure is complete. 


CHECKWEIGHER (NE 
794): Continuous-motion 
weighing and _ rejecting, 
coupled with resistance to 


water and dust, are fea- 
tures of high-speed check- 
weigher. Illumitronic En- 
gineering, Synnyvale, Cal., 
the manufacturer, claims 
that speeds up to 275 
units per minute can be 
maintained with consistent 
accuracy of 1/25 oz. Unit 
requires no change-over 
for package size changes. 


ZINC COATING (NE 
825): Rapid drying time 
and low temperature cur- 
ing properties of all-in- 
organic zinc coating make 
it suited for use by the 
meat packing and other 
industries, according to 
Carboline Company, St. 
Louis, the manufacturer. 
Coating offers resistance 


Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (9-19-59). 


Key Numbers 


THE NATIONAL PROVISIONER, SEPTEMBER 19, 1959 








MEAT CUTTING SAW (NE 816): Electric meat 
cutting saw enables one man to handle the break- 
ing of beef, pork and lamb into primal cuts rapid- 
ly and accurately. Operator has full control of 
machine with one hand while he handles meat with 
the other. Spring-loaded blade guard is controlled 
by pistol-grip handle which starts the saw and 
clears the blade for cutting. The entire assembly 
is supported by wheels running on an overhead 


track 5 ft. above and parallel with the table and 
can be moved quickly for use by two, three or 
more operators. Blade lifts clear of table when not 
in use. Introduced by LeFiell Company, San Fran- 
cisco, unit’s 14-hp. motor and mechanism are 
fully housed in gray finish cast aluminum shell. 
Saw blade is 14 in. in diameter. Machine can be 
cleaned easily with a hose, states the manufacturer. 
Unit is depicted horizontally in accompanying 
picture to show highlights of the assembly. 








to water, brine, salt water 
and many solvents. Paint- 
ing can be done in 90 to 
100 per cent relative hu- 
midity and applied on 
damp or frosted surfaces. 


PALLET CONVEYOR 
(NE 823): Gravity con- 
veyor is capable of handl- 
ing up to 3,000-lb. pallet 


loads at slopes as low as 
¥g in. per ft. It consists of 
adjustable support rails 
on 5-ft. centers and slide 
rails. Rails are adjustable 
in both width and eleva- 


tion. Main members are 
galvanized steel and fit- 
tings are painted with 
matching aluminum en- 
amel. Hardware is zinc 
plated. Introduced by 
M-H Standard Corp., Jer- 
sey City, N. J. 


CELLOPHANE WRAP 
(NE 807): Cellophane, de- 
veloped especially for 
packaging fresh meats in 
self-service departments of 
supermarkets, is made by 
coating a thin polymer of 
resin on one side of a spe- 
cially prepared cellulose 
base sheet. Advantages 
include greater 
strength, retention of fresh 
meat bloom, retention of 
moisture and dimensional 
stability and clarity. Pro- 
ducer is American Viscose 
Corp., Philadelphia. 
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Here Are More Speakers 


' 9 For Purveyors’ Meeting 
W inf AT S YO U R [| by & : Dr. D. M. Doty, associate director 
of the American Meat Institute 
Foundation, Chicago, will be the 
opening speaker on the third day of 
the 17th annual meeting of the Na- 


tional Association of Hotel and Res- 


OURS IS VEGEX... 


The complete hydrolyzed plant 





protein of unsurpassed quality... 


The natural way to finer flavor, longer lasting 
color and bloom, and the appetite appeal that 


BUILDS BETTER BUSINESS C. V. OLMSTEAD J. C. PIERCE 


taurant Meat Purveyors. The con- 
vention is set for Monday through 
Friday, October 26-30, at the Diplo- 
mat East Hotel, Hollywood by the 
Sea, Fla. 

The entire Wednesday morning 
program will be devoted to discus- 
sion by Dr. Doty of “Meat Quality 
and Factors Influencing It” and 
“Methods of Meat Preservation.” 

I.C. Cahail, area manager of Dale 
Carnegie Courses, Miami, will be the 
; Wednesday luncheon speaker on 
eeceeeeeeoeoeoeeeoeeoeeeeeee a 

uccess. 

Topics and speakers at the 

hear the FICK at A |. , Ne Wednesday afternoon session will be’ 
THE V. D ae ; “Meat Cuts of Tomorrow for the 
A N D F R S 0 N eee, a Food Service Industry,” Max O. Cul- 
£ PLN len, assistant general manager, Na- 

BOOTH Danke ice tional Live Stock and Meat Board, 

<; a ae Chicago; “Undertaking a Time-Pro- 

5 duction Study,” C. V. Olmstead, food 

y bignap: service division, Armour and Com- 

pany, Chicago, and “U. S. Meat 

N ATION AL Grading, Certification, and Problems 

and Procedures Relating Thereto,” 

John C. Pierce, deputy director, 

Livestock Division, Agricultural 

ECONOMY and Marketing Service, U. S. Department 
of Agriculture, Washington, D. C. 

PROSPERITY Exhibit to Be Highlight 
Of Food Chains Meeting 

More than $1,000,000 worth of 
. : equipment, fixtures and supplies for 
trade names listed, with the supermarket operation will be a fo- 
manufacturer and address, in cal point for food chain management 
the “YELLOW PAGES" of the at the 26th annual meeting of the 
meat industry. National Association of Food Chains 
Whe in Washington, D.C., October 18-21 

at the Shoreham Hotel. 
PURCHASING GUIDE Meat packaging equipment, air 


conditioning units, weighing and 


other machines will occupy about 
FOR THE MEAT INDUSTRY 30,000 sq. ft. of floor space in the ho- 


A Mv i co NV 3 N T 5 9 Be detail tiene tel. The exhibit will feature the new- 


est developments in products needed 
PALMER HOUSE ren to run a supermarket. 
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Stop and see us at the AMI convention, 

booth 143, and at our hospitality room, No. 849. 
Let us show you how OUR line can 

improve YOUR line 


VEGEX COMPANY 
175 Fifth Avenue, New York 10, N. Y. 








Just three of more than 3,500 























SDA Suggests Grinding Pork Mode! 412 Penetration Stun- 


ner. Retractin netrator rod 
Py Sales Volume Builder Lightweight’Stunner is easily operated with one hand. is shown in eA eewe position. 

Ground pork has been suggested . ee 
» food retailers by the U.S. Depart- 2a | 

ent of Agriculture as a new vol- 
me builder for meat counters. 

round pork proved extremely pop- 
lar with the 12,000,000 youngsters 
n the national school lunch pro- 
syam last school year. 
- It was served in various ways in 
he 60,000 school lunch rooms which 
eceived the new pork product from 
he department during the 1958-59 
school year. Sometimes it was 
served as “porkburgers,” sometimes 
as meat balls, sometimes in meat 
nie or casserole, and sometimes in 
hot sandwiches. 

Because of the enthusiasm with 

hich school lunch cooks and their 
youthful patrons received ground 
pork last year, the government has 
announced that it will buy the new 
product again this fall for use in 
the school lunch program. 

The USDA is cooperating with 
producer and meat packer organiza- 
tions in promoting increased sales 
of pork, because of the unusually 
large supplies of pork, largest in 
four years, and the low hog price. 

The government specification for 
ground pork calls for fat content | Qne-hand operation...with the 
between 22 and 28 per cent; ground 
once through a standard four-blade 


oe 
nie wih 3118 inch hots, witout | MAW Remington Humane Stunner 


Sugar Fed Pre-Slaughter Powder-actuated retracting penetrator 
In a discussion of the “Influence instrument stuns animals instantly, painlessly 


of Feeding and Ante Mortem Treat- ..- economical to operate 
ment of Pigs on the Quality of 


Cured Bacon” by J. Wismer-Peder- 


rector 
stitute 
e the 
lay of 
e Na- 
| Res- 


: : The new Remington Model 412 Humane for stunning cattle, calves, sheep or hogs. 
= ‘yang aoe : kane ye Stunner is designed foreasy,one-handopera- No expensive compressors, air hose, electric 
peared in Die Fleischwirtschaft o tion—cartridge-powered for one-blow pene- _ wires or additional equipment needed. Posi- 
August, 1959, the effect of feeding tration stunning. This compact, lightweight __ tive retracting penetrator will not lodge in 
sugar to pigs during the rest period stunner can be loaded, positioned and dis- the animal. There is no danger of tool or 
before slaughter is reported. The charged in seconds. It is ideal for use in nar- knocker being pulled into the 7. 
quality of bacon from such hogs row knocking pens, restricted work areas Light in weight, simple and safe to operate, 
was investigated and it was found and shackling pens. ; : : the new Remington Humane Stunner re- 
| that the most conspicuous effects of Stunning force is supplied by inexpensive _ quires little physical effort to use . . . permits 
th feedi : 22 caliber Remington Power Loads, color- knocker to maintain speed and accuracy. 
e sugar feeding were an increased f RA UNEP at “$8 “Il oladl inf : 4 
yidd of bacon during cure and coded for quick identification. Five different We'll gladly supply more information an 
mdlibitien and-an i “en loads are available, giving exact powerneeded can arrange a demonstration of the tool. 
improved keep- 


ing quality of the bacon sides. 


wes a 2 
Lard from Hog Fed to Hog Remington wm 
_lard from hogs, fed back to hos; | ff apttmesay HUMANE STUNNER 


: ‘ : HUMANE STUNNERS : . 
cording to feeding experiments car- ahs walle aniins ek Remington Arms Company, Inc., Bridgeport 2, Conn. 
ried out at the Tidewater Research ington Models 411B and411C 


Station, Holland, Va. It was found ‘ pec ante Remington Arms Company, Inc., Bridgeport 2, Conn. 
that 6 to 8 per cent of lard can be % which stuns animals instant- Please send more information about the new Remington 
used efficiently in standard hog ra- ‘@_ 'y...without damage to hide Humane Stunners D. Please arrange a demonstration 2. 
tions or to build up energy in high e! or skull. The 411C has a re- 
fibe ‘ ES : tracting penetrator, same as Name ___ Position 

} Ser rations. Results indicated that |2 412. Handle grip makes too! a 

ah : ‘ easy to hold and use. Driving ‘ompany 
og would make good gains when fotanie eeapbed bieaiane 2 
i snapped corn if energy were ton Power Loadsfor depend» = Add 

built up by using lard in rations. able, single-blow stunning. City 
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USDA Says Americans Are 
Cutting Calory Intake 


The U. S. experienced a 5 per 
cent reduction last year in per 
capita food consumption below the 
average for 1947-1949. In pounds, 
according to a report for the Nu- 
trition Foundation compiled by Oris 
V. Wells, administrator, Agricultur- 
al Marketing Service, U. S. Depart- 
ment of Agriculture, average yearly 
consumption dropped to 1,491 Ibs. in 
1958 from the 1947-1949 average of 
1,569 Ibs. 

Calory consumption decreased, 
too. Average daily intake for 1958 
stood at 3,150 as opposed to 3,270 
for the 1947-1949 period and the 
still higher 3,310 average in the 
1935-1939 period. However, daily 
calory intake still is above the “rec- 
ommended dietary allowance” of the 
National Research Council of 2,400 
calories a day. 

While total food consumption 
slipped through the 1950s, Wells at- 
tributed much of the loss to the 
U. S. public’s slackening appetite for 
potatoes, average per capita con- 
‘sumption of which dropped 19 Ibs. 
between 1949 and 1958. Another 
factor figuring in the overall drop 
was the lessening popularity of 
bread and cereal products, which in 


terms of average per capita con- 
sumption stood at 148 lbs. in 1958, 
as opposed to 171 lbs. for the 1947- 
1949 period. In the 1930s, the agricul- 
ture department’s report indicates, 
consumption amounted to about 204 
Ibs. a year. 

But with growing U. S. prosperity, 
as well as increasing knowledge of 
sound nutrition practices, meat, fish 
and poultry consumption was up 
last year to 169 lbs. per person, over 
a mark of 156 Ibs. for 1947-1949 and 
an average of only 132 lbs. for the 
1935-1939 period. 

An appraisal of major nutritional 
factors included in the average daily 
diet showed that the 1958 intake ex- 
ceeded “recommended dietary al- 
lowances” in every category for 
which norms have been established. 
In the case of protein, average daily 
consumption was 95 grams, as op- 
posed to the norm of 64 grams. Iron 
consumption was 5.2 milligrams 
above the norm; ascorbic acid more 
than 50 per cent above the recom- 
mended dietary allowance. Con- 
sumption exceeding norms was also 
scored in calcium; vitamin A; the 
vitamin B components thiamine, 
riboflavin, niacin and folacin, and 
for fats and carbohydrates. How- 
ever, Wells cautioned that the in- 
take figures are not “discounted for 


loss of nutrients in the home 
whether due to preparation or plg 
waste.” Neither do they indi 
how many individuals, OU 
carelessness or ignorance in 
midst of plenty, consumed less 
optimum intake. y 
The nutrition report also meas 
food consumption within econc 
strata. According to Wells the “sy 
prising thing about the .. . da 
the relatively uniform supply” 
. . nutrients available to famil 
in different income classes.” 
the report’s tables indicated that 
capita calory consumption for me 
bers of families with an income} 
$10,000 or over was 3,290, while pei 
sons in families with an income 
less than $2,000 consumed a dai 
average of 3,190 calories. In tem 
of the all-important protein fact 
the per person intake in the wealth 
iest group averaged 115 grams | 
day, while the poorest group aver 
aged 93 grams a day. The media 
figure for protein consumption w 
105.5 grams a day per person. 
Reviewing the economic index f 
food consumption, Wells conclude 
that “much of the malnutritic 
which exists in the United Stats 
today is a matter of food choice 
preference rather than an incoi 
problem.” 





HOLDOVER FOR STOPOVERS! 


DOLE 
EUTECTIC BLOWER UNITS 
A compact holdover blower system 


that maintains uniform temperature 


in any high temperature truck body. 





¢ Easily installed, simple in operation 


® Sanitary, compact, light in weight 


® Utilizes a minimum of floor space 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 


103 PARK AVENUE, NEW YORK 17, N. Y 
Dole Refrigerating Products Limited, Oakville, Ontario, Canada 


Write for Engineering Catalog CBE 


Tuk Cel 


EUTECTIC 
BLOWERS 
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LOOKING FOR 


PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the “YELLOW PAGE 
of the Meat Industry ... 


Catalog 
Section K— 


Classified 
Section— 


23 pages of manufacturers’ 
product information 


beginning page 89, every 


known supplier of 180 separdl 


items, over 2,300 listings 
Use the GUIDE regula 


for all your needs 


The Purchasing GUIDE for the Meat | 
A NATIONAL PROVISIONER PUBLI 
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LEVEL-GLIDE Ucat 
Processing Equipment 


LEVEL-GLIDE SBxading Machine 


Breads all types of products without pre- 
freezing. Largest production capacity per 
dollar invested. A low cost machine with 
plenty of capacity for your future needs. 

















hile pei © tevel-Glide Breading Machine, Model MC-1 
come (me 

All 4 
x. § NEW! NEW! 

® e . . e 

n jects —_—-LEVEL-GLIDE Steak Dipping Machine—A LEVEL-GLIDE Fabricated Steak Production 
grams } heavy duty trouble-free unit for tenderizing Line—A compact, controlled speed production 
up avelll e steaks. . . . Approx. 3000# steaks per hour using ine for use in conjunction with your own pattie 
> medial : 30 seconds dip time. Variable speed drive for mesides ond cule. 
tion wall $ any timing desired. 
2. Be 
index fu 6 VISIT US IN HOSPITALITY ROOM 732 
.. dem © 
onion: DURING AMI CONVENTION ... 
od State ° 
choice ¢ 








* incomll SAM STEIN ASSOCIATES, INC. vet. N-9, BOX 1523 SANDUSKY 





O 
= 
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LOW PRICES on Patty 


eS Paper, Steak Paper 






MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market— Both Sheets and 
Rolls—Also Steak Paper 


Mid-West "Dry Waxed” i 
Laminated Patty Paper 

New Mid-West “Dry Waxed" lami- =< $ 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 








RY 
ES? 


Ww PAGES’ 








Mid-West patty paper is economically 
priced too. 
In addition to the new “Dry Waxed” A 


/ 


= 


patty paper, Mid-West also offers: RN 
Waxed 2 sides laminated; lightweight LF 
single sheet; and heavyweight single j ~ 


sheet. There's a Mid-West patty paper Me 


for every need. 


Also NEW from Mid-West Wax— 
impregnated Steak Paper for machines 
requiring 4” rolls with 1%2” core... 





acturers’ 
” 

















, every and Steak Paper in sheets of all sizes. 

180 separdlt 

stings 

)E regula “ft Write today for samples and moneysaving prices 
our needs «1+ 





MID-WEST WAX PAPER CO., Ft. Madison, lowa 





THE NATIONAL PROVISIONER, SEPTEMBER 19, 1959 










pote) > 


Frepze-Cel 


MODEL 2735-6 





THE ANSWER 
FOR THE SMALLER 
OPERATION 





6-Station unit: 240—5” x 444” packages per freeze .. . all refrigera- 
tion and hydraulic equipment self-contained . . . uses R22 refrigerant 
. .. Only 17 sq. ft. of floor space required . . . patented DOLE 
“Thermo-Film” feature increases freezing speed up to 10%... 
installation requires only electrical, water and drain connections. 
DOLE REFRIGERATING COMPANY 


5946 NORTH PULASKI ROAD, CHICAGO 46, ILL. 
103 PARK AVENUE, NEW YORK 17, WW. Y. 






























Canada: Dole Refrigerating Products Limited, 
Oakville, Ontario 





These are the brands 


EDWARD KOHN Co. 
our men swear by 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone 


YArds 7 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS c 


OFFAL tic 
AND st 


BONELESS VEAL fg 


30 YEARS OF SERVICE 7 


rey 








RUSSELLS AND DEXTERS 


SINCE 1816 


EXTE 


The Right Kni fe 


MODEL No. If ix 


CAPACITY—5v0 


Can be furnished ¥i p 
or witheut threadé 


STANcase 


SEINE SS STEEL 
less steel plug. t! 


EQUIPMENT _ | 








Packing houses everywhere have found that the 
complete Russell and Dexter lines of packing — i= 
house cutlery are preferred by workers and in | \ — F 
constant use day by day. They’ve found Russells | ’ ; 
and Dexters easier and quicker to work with... 
of top quality materials that really stand up to 
hard usage. 

Remember if you use boners, stickers, skinners, ~ 
butcher knives, steels or cleavers — whatever the | . | oe eee 
job, there’s a Russell or Dexter knife to do it better. 


Sanitary STAINLESS STEEL TRUCKS 
FULLY APPROVED BY HEALTH AUTHORITIES 


In addition to Model No. 18 illustrated, there are other STAV- 
case STAINLESS STEEL TRUCKS with capacities of 2,000 lbs. 
1,200 Ibs., 800 lbs., and 225 lbs. All are ruggedly constructed 
for long-life service; inside surfaces are polished and seamless; 
corners are generously rounded; maintained sparklingly clea 
and sanitary with minimum labor. Specifications for componet! 


parts are of highest quality. vas 
See \) 4/ 
Page Pec 
H/St 


1 Ask your supplier for full information 
: or send for catalog. 


Choa coins sips i ei chad as sed ales te 


AMERICA’S FOREMOST FINE CUTLERY SINCE 1818 


Cre Kae 


RUSSELL HARRINGTON GUTLERY COMPANY 


a tt li leet 


WRITE FOR CATALOG 


Poe ee ae a re ef 


Manufactured by 
THE STANDARD CASING CO., Inc. 


121 Spring St. 


Southbridge, Massachusetts 
112 
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AMIF Expert Suggests Coordination of 


OO many animal feeding and 
management studies end with 


carcass’ measurement and grading, 


while meat palatability research be- 
gins at the place where feeding and 
management studies terminate. Be- 
cause of this separation of aims, says 
Dr. C. Edith Weir, chief of the 
American Meat Institute Founda- 
tion’s division of home economics, 
facts derived from the two lines of 
study cannot be correlated and 
much important information is, un- 
fortunately, never developed. 

Dr. Weir’s views on this subject 
were given to the National Research 
Council of Canada at the Council’s 
prairie regional meeting, and have 
been reproduced in a_ publication, 
AMIF Circular 52. 

Dr. Weir believes that data ac- 
cumulated in various surveys make 
it evident that consumers and pro- 
ducers view meat quality quite dif- 
ferently and are not using the same 
criteria for assessing desirable 
characteristics in meat. 

It is possible, Dr. Weir points out, 
that the people interested in the 
mechanics and economics (i.e., max- 
imum production with minimum 
feed and labor expense) of meat 
production do not disregard the im- 
portance of palatability aspects but 
tend to minimize attention paid to 
them in the belief that the consumer 
either isn’t aware of the difference 
or doesn’t know who to blame for 
it. The corner meat markets or im- 
proper cooking are more likely to 
get the blame. 

What quality criteria does the 
consumer use for meat? Consumers 
have been conditioned to accept mild 
flavored meats, such as quick-cured 
hams, as long as the meat is tender. 
In studies conducted by the Uni- 
versity of Missouri, beef tenderness 
was rated most important by 57 
per cent of those interviewed and 
flavor by 30 per cent. Seventy-five 
per cent of complaints were about 
toughness. In the case of pork, how- 
ever, flavor was rated as more im- 
portant than tenderness. ¢ 

Consumer studies in Iowa indicate 
a 61 per cent preference for medi- 
um fat pork chops and 36 per cent 
for lean ones. Forty-one per cent of 
those interviewed preferred Good 
grade beef, 32 per cent Choice, and 
27 per cent Commercial grade. None 
preferred Prime grade. Cay 

Not only are the consiimer and 
préducer not using the samé' criteria 
for assessing desirable qualities in 


oars) | is . », 


Animal Feeding and Meat Studies 


t 
meat, but when grades are used as 
a base line, there is a great deal of 
overlapping in tenderness, juiciness, 
and flavor scores among grades. 

Heritability, until recently a neg- 
lected factor in meat quality studies, 
is an important influence. upon sev- 
eral palatability components. Stud- 
ies at the Texas Agricultural Ex- 
periment Station have shown sig- 
nificant association of tenderness in 
broiled loin steaks with only one 
measure of fatness (ether extract of 
the muscle) and this accounted for 
only 10 per cent of the tenderness 
variation between animals, while 
sire heritability accounted for 60 to 
62 per cent. Other workers have es- 
timated 67 per cent heritability of 
eye muscle area in beef and 48 per 
cent in swine. 

Limited feeding experiments with 
cattle at Michigan State University 
and the U. S. Department of Ag- 
riculture research center in Belts- 
ville have indicated that restricted 
rate of growth has no effects on pal- 
atability of the meat produced. 

Grain fed cattle have more sep- 
arable fat than those fed hay or 
grass but palatability differences 
in the meat are not discernible. The 
fat from grass fed animals tends to 
be more yellow in color but a Mis- 
souri consumer study showed that, 
while there is a taste difference be- 
tween yellow and white beef fat, 
there does not seem to be any taste 
preference. 

Cattle rations for feed lot use are 
formulated to insure a rapid growth 
rate. Stilbestrol is added to around 
80 per cent of rations, many of 
which are high in fat and protein 
content. No difference has been not- 
ed in palatability of the meat pro- 
duced with such rations that could 
not be attributed to faster growth 
rate and the resulting marketing of 
younger animals with less finish. 

Pre-slaughter feeding of sugar to 
both cattle and hogs helps guard 
against glycogen depletion of mus- 


cles as the result of pre-slaughter . 


fasting. The pH of meat after rigor 
is largely dependent upon the 
amount of lactic acid produced from 
the glycogen in the muscles at the 
time of slaughter. Thus*sugar fed 
pre-slaughter may, through its ef- 
fect upon muscle glycogen and pH, 
influence the tenderness and water 
binding*capacity of meat and help 
assure maintenance of the desirable 
cherry-red color. 

Pork fat composition is. easily af- 


'_jand wear resistance, reduced weight— 
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One glance at the simple design and 
smooth finish components of Rex 
TableTop Chains tells you they are 
easier to keep clean. But they pick up 
packing profits in other ways, too. Pre- 
Spon construction, maximum strength 


, ‘all add up to longer life and smoother 
‘operation. 
" It will pay you to call your nearby 
Rex Distribator. Or mail the coupon. 


“ 









CHAIN Belt Company ~~... 103 
4635 W. Greenfield Ave. 

lwaukee 1, Wisconsin 

(In Canada: CHAIN Belt Canada Ltd., 
1181 Sheppard Ave. East, Toronto) F 


Please send my copy of TableTop Bull 
oh 5860. [). neni pe a 


POOP O eHow eee reser eeeeeeeeeeee®e 
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fected by the feed consumed. In a 
recent Swedish study, it was report- 
ed that fat from pigs fed barley had 
an iodine value of 57 and contained 
7 per cent linoleic acid. Potatoes or 
sugar beets added to the barley diet 
reduced the linoleic acid content, it 
was reported. At the West Virginia 
Experiment Station recently, the 
stability of the pork fat, as meas- 
ured by the AOM induction period, 
has been increased from 50 to 100 
hours by addition of an “antiozon- 
ant” to the feed. Commercial use 
of this particular chemical has not 
been given approval by the federal 


Food and Drug Administration. 

Perhaps the greatest change in 
pork palatability results from in- 
creased growth rates achieved with 
high energy rations and the result- 
ant marketing of very young hogs. 
Hogs fed high protein rations may 
reach market weight at 135 days in- 
stead of the usual 180 days. These 
young animals yield the desired 
“meat type” carcass, and the palata- 
bility of meat from such animals 
has become of interest to the meat 
packing industry. 

Comments on 400 meat type hog 
carcasses examined over a one- to 





DICING MACHINE... 


Used by hundreds of leading 
packers, canners, hotels 
and institutions . . EVERYWHERE! 





***Reg. U. S$. Trademark'’ 


Write for Complete 
Details to 


C. E. DIPPEL 


AND COMPANY, INC. 


Phone REctor 2-0380 





126 LIBERTY ST., NEW YORK 6, N. Y. 


The DIANA cuts stew meats... 
fat backs . . . beef 
- lamb.. . chicken . . 
vegetables . . . and other foods, in 

uniform cubes of desired size. 


The DIANA is hydraulically operated 

. with automatic feed plunger 
and large feeding funnels. A dial at 
cylinder regulates speed of plunger. 
. . « Has totally enclosed motor and 
pulley assuring sanitary and rugged 
design. Available in two sizes to fit 
your specialized requirements. 


< 


- specialties . 
. veal... 





DIANA * 
The Original Dicer 
HUNDREDS IN DAILY USE! 
Manufactured in the United States 





DICES, SLICES & STRIPS 
Dices from 4” to 2” 

Slices plates up to 1%4” thick 
Strips up to 5” in length 














MATADOR SENIOR 
AND JUNIOR GRINDERS 


Large pitch 
feeder for 
continuous 
rapid grind. 
Has famous Matador principle 
of coarse and fine in one 
operation. Capacity up to 8000 
Ibs. per hour. 











two-year period have been summar. 
ized by the research department of 
one of the larger meat packing com. 
panies as follows: The cooked mea}! 
tended to be dry and grainy in tex. 
ture but not tough. The meat flavor 
was acceptable, the scores reflecting 
a preference for more marbling ij 
that the samples from the leap 
chops were never scored high. 

and texture differences observed 
meat from these fast growing am 
imals may be related to the age ang 
state of tissue development of th 
hogs at time of slaughter, as well 
to the lack of intramuscular fa 
Differences observed in fresh pork 
were not apparent in cured meat 
Additional studies of a similar nature 
are in progress at the American Me 
Institute Foundation on the Univer- 
sity of Chicago campus. 

The type of feed consumed b 
cattle and swine does not appear 
affect the eating quality of the meat 
except as related to the state of nu. 
trition at the time of slaughter. As 
long as the level of nutrition at thi 
time is high, the manner of feeding 
to achieve the recommended weights 
is of little importance, except where 
the use of concentrated feeds 
resulted in such rapid growth that 
the animal is too young to have de- 
posited an appreciable amount of 
intramuscular fat and to have de- 
veloped the characteristic species 
flavor. Pork is more _ susceptible 
than beef to ration changes and 
readily reflects such changes in fat 
composition and flavor. Perhaps 
more important than feeding to the 
eating quality of meat are the age 
and breeding of the animal. 





TAKING advantage of predicted it 
crease in pork supplies, Americal 
Meat Institute is.offering 17 x 22-in, 
full-color poster for ‘pork patties’ #0 
its members. Company or brand name 
can be imprinted in space at top. 
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If you need 
a light lift 


Handy, lightweight Gardner-Denver 
air hoists take the strain out of 
repetitive lifting . . . save time... . 
cut operator-fatigue. Capacities 300 
to 1000 Ib. 


«se heavy-duty hoist 


The swift, safe lift you need for the 
heavy jobs—Gardner-Denver air 
hoists from 1000 to 4000 Ib. Oper- 
ator controls load with one hand .. . 
hoist does the work. 


or power on the beam 


etre serene ccpgamneaeng 


A time- and muscle-saving team— 
Gardner-Denver air hoist and 
“Hoistractor.”’ Hoist lifts and lowers 
. +. ““Hoistractor” moves hoist and 
load along the beam. 


see Gardner-Denver first 
Your Gardner-Denver air tool spe- 
cialist will help you select the best 
air hoist, or hoist and ‘* Hoistractor’’ 
combination, for your needs. Call 
soon or write: 


EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORROW 


GARDNER 
DENWER 


Gardner-Denver Company, Quincy, IHlinois 
In Canada: Gardner-Denver Company (Canada), 
Ltd., 14 Curity Avenue, Toronto 16, Ontario 





Fast, easy-to-read 
packing house scale... 


MODEL 253 


Exact Weight speeds packaging 
while protecting your profits 


Sliced bacon, luncheon meats and similar products flow faster across this 
Exact Weight high-speed packing house scale. Low, compact end tower 
design plus quick, easy-to-read weight indication contribute to greater 
efficiency and accuracy of weights. Saves time . . . guards your profits. 
A special protective finish, Alomel®, combined with stainless steel parts, 
offers maximum resistance to corrosive elements. Capacity, 1 pound. Like 
all Exact Weight scales, this model is built for low maintenance and 


long, dependable service life. For details and specifications write for 
Bulletin 3301. 





See the NEW 
QUIK-PAK 


Wiener Packaging System 


demonstration at the 


A.M.|. SHOW 
September 25-28, Chicago 











THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 


Sales and Service Coast fo Coast 


BETTER QUALITY CONTROL... BETTER COST CONTROL 
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NEW METHOD OF HUMANE SLAUGHTERING OF HOGS 


Portable Schermer Hog Lift and 
Humane Stunner 


THIS IS THE QUICK, EASY METHOD 
YOU'VE BEEN LOOKING FOR 









































































The portable Schermer hog 
Hog be 9 ~ coger con 
tion wit ie Scher- 
mer Stunner “y ad SCHERMER a 
most economical, hu- 
mane slaughtering de- HUMANE h 
vice in the industry! STUNNER wa 
tro 
For cattle, pre 
Bey AT hogs, sheep. jus 
B 164 ‘ 
AMI CONVENTION oa oe bei 
Hog enters lift and then his forelegs automatically Over 42 aw 
operate a spring that causes the bottom to drop. Million in 
Now the hog is in a firmly wedged position and Operation. bri 
cannot move. No recoil. bo 
After the hog is stunned with the Schermer Hu- Easy upkeep. bli 
mane Stunner, the lift is tilted by operating a Low operating cal 
side lever, and the hog is ejected on to the floor cost. on 
or a conveyor system. Lift and hinged bottom then With or without A | D t R S 0 | 
automatically return to original position. long handle. ¢ 
OVER 200 HOGS PER HOUR CAPACITY. BOOTH q 
Write today for literature, exceptionally low prices! re 
fa 








ALF INTERNATIONAL it Eostzinst 
CORPORATION Telephone: AMI CONVENTION 


Lexington 2-9834 














PALMER HOUSE 











N 0 W A semi-automatic 


Carton Forming and Weighing Machine 
for WALLET-STYLE Packages. 


See the PAK-N-WAY Demonstrated at the AMI convention. Room 846 


OSTER TOOL and DIE CORP. 


ALSO SEE 
IMPRO 


A semi-automatic 





printer for Vac- } 





pouches — casings, 
cartons, etc. Good 


register, clear 








5234 W. 26th St. printing — no 


Cicero 50, Ill. 
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smudging. 





















—e PACKERS specify: AJIR-O-CHEK 


The easing valve with the 
internal fulerum lever 


_ ote holds se 
sing on nozzte al 
—— controls flow with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 

















HOG BUYERS EXCLUSIVELY 


Geo. Hess W. E. (Wally) Farrow 
Murray H. Watkins Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 






























THOMAS L. JOHNSON 


CONSULTANT 


COMPLETE PRODUCTION ENGINEERING 
COST ANALYSIS—COST CONTROL—INCENTIVES 


8 Wake Robin Rd. * Westport, Conn. * CA 7-8303 
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BACON » SAUSAGE 
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“Partridge 


© THE H. H. MEYER PACKING CO. + CINCINNATI 14, OHIO 
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In-Line Electrical Stunning 
[Continued from page 68] 


can be used to stun any size ani- 
mal and a limited amount of work 
has been done with cattle. This ex- 
perimental work indicated that the 
technique might be adapted for use 
on beef animals. 

The current administered to the 
hog is regulated through the Presco 
control box which is plugged into 
a standard 110-volt a.c. outlet. The 
box includes a rheostat through 
which the stepped-up voltage is con- 
trolled over the 300-volt to 800-volt 
practical range. The voltage is ad- 
justed to the size of the animals 
being stunned. 

Production models of the box will 
have the voltage increments cali- 
brated in terms of hog weight. The 
box has an on-and-off switch, a 
blinking on light and a timer which 
can be set for periods up to 3 sec- 
onds. Management has found, how- 
ever, that 2 seconds is sufficient to 
stun even the largest hogs. There 
isa dial for measuring the amperage 
reaching the hog, discounting sur- 
face and conductive losses, etc. The 
amperage administered does not ex- 
ceed 1.5, and the actual current 
needed for stunning is often as low 
as 5 milli-amps, according to Dr. 
Wistreich. 

Once the voltage and time inter- 
val have been set, the control box 
has a self-adjusting output trans- 
former that compensates for varia- 
tions within individual animals. 
This, plus the trigger control on the 
applicator, allows the unit to be used 
on mixed hogs if need be. For ef- 
ficient operation, however, it is rec- 
ommended that the voltage be ad- 
justed to hog size. 

No hog has been electrocuted dur- 
ing all the experimental work, re- 
ports Richmond Unwin, assistant to 
the president, who has _ tabulated 
the data on the experiments. Unwin 
isa member of both the AMI and 
the USDA humane slaughter com- 
mittees. 

The control box is placed on the 
platform next to the operator who 
makes the changes in time and volt- 
age required as the various lots of 
hogs are conveyed past him. The 
unit is portable and can be moved 
out of the way during cleanup. It 
is sturdy and waterproof and has 
required no maintenance during use, 
states DiPasquale. 

The carcasses and viscera from 
the electrically stunned, hogs have 
been examined by a resident veter- 
marian who reports that the small 
hemorrhages sometimes caused can 
be detected readily and present no 
Major inspection problem. When 


hemorrhages occur in the lungs due 
to some pathological condition, oth- 
er organs or body tissues usually are 
affected also, he states. Even if a 
lung should be damaged by the 
electrical charge, there is no product 
loss since lungs from hogs are not 
used for human consumption. 

The Reliable researchers, in co- 
operation with Dr. Roy Morse, 
chairman of the food science de- 
partment, Rutgers University, who 
has done a great deal of the basic 
research involved in developing the 
present stunning technique and 
equipment, hope to automate com- 


pletely the stunning operation. They 
believe they have a solution to the 
problem, says Thompson. If they are 
successful, the present control box 
will not be made obsolete, but will 
be equipped with additional instru- 
ments required. 

The installation at Reliable Pack- 
ing Co., excluding the cost of the 
control box, but including the cost 
of plant modifications required in 
setting up the conveyor, cost $4,000, 
reports Thompson. 

Editors note: John E. Thompson, 
president of Reliable, has extended 
an invitation to those interested to 
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MAJOR DISTRIBUTOR: 


PACKING HOUSE PRODUCTS 


Serving the entire Eastern Seaboard through 


me 


or | a8 1 


s and retail 











secsea te BU Vivcosccs WE SELL @eeeeoeeoee 


DRESSED HOGS 
CANNED MEATS 
OFFAL 


Direct door-to-door service 
in trailer and less-than-trailer 
quantities in our own fleet of 
modern refrigerated trailers. 


A completely integrated 
and controlled operation. 


eoceee May we tell you how Tynan Service can help you? 


W.M. TYNAN & CO. «: 
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76th Ninth Ave.—wN. Y. 11, N. Y. 
-3001 


Teletype N. Y. 1 
Phone. ORegon 5-7110 








visit the Chicago plant and see the 
electrical stunning method in op- 
eration during the AMI Conven- 
tion. He requests those desiring to 
see the operation to get in touch 
with Richmond Unwin, assistant to 
the president, so that proper ar- 
rangements can be made. 


Wisc. Boner Modernizes 
[Continued from page 66] 
the workmen with a_ safe and 
warmer footing. 

An employe in the packoff room 
places the various boneless cuts in 
poly-lined slack barrels. The poly 
liner prevents the meat juice from 
escaping and staining the staves. If 
the customer wishes to re-use the 


barrel his cleaning operation is sim- 
plified and there is no danger of 
odor being carried over to the prod- 
uct placed in it. 

In filling a barrel, the poly liner is 
first pushed down to the bottom so 
that there is no danger.of tearing it 
under the impact of the meat. The 
neck of the liner is anchored to the 
crown of the barrel with a large 
rubber band. 

The bone sawing and packing sta- 
tion is located at the end of the 
packoff conveyor. As the bones ar- 
rive, one operator cuts them on a 
band saw and afterward proceeds to 
box them in a fibreboard shipping 
container. 

The packing cooler has two large 
exits with Jamison cooler doors and 





























how to improve your smokehouse operation. 


Koch Smoke-Tender Unit will furnish 
heat and smoke to existing smokehouse 
with steady air circulation. At the turn 
of a dial you can change the smoke 
density, or change the air temperature, 
to suit the smoking cycle for various 
products. You get built-in fire-protection 
too. A sensitive fuse will shut off the 
flame, and turn off the fan before 

the smokehouse gets overheated. 


Write today 
for KOCH 


Catalog 177! 


2200 ITEMS FOR THE MEAT 
AND FOOD INDUSTRIES 










(nh 


é EQUIPMENT 


Let KOCH engineers show you 


2520 Holmes Street, Kansas City 8, Mo. 


how fast 

can you 
change 

smoke density 
in your 


smokehouses ? 





A Division of 


KOCH SUPPLIES INC. 


Phone Victor 2-3788 
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a smaller opening for transferrip 
boxed items to the shipping dock 
There is no point in opening a larg 
door to move a 100-lb. box to th 
dock when the job can be dom 





























































































AT PACKOFF station employe place 
the cuts in poly-lined slack barrel 
Rubber band at barrel crown hold 
the liner in position during filling 


through a smaller opening with less 
refrigeration loss, according to presi 
dent Silverstein. 

The second floor of the plant ad- 
dition houses both the locker and 
wash rooms. 

The firm also added a 30-ton com 
pressor and sharp freezer. The com- 
pany ships nationally and make 
local deliveries with a fleet of six 
refrigerated trucks equipped with 
Thermo-King units. 

All the insulation in the new ad- 
dition is Foamglas. 

The new section also houses a re- 
furbished area in which general ané 
private offices are located at the 
present time. 





USDA Announces Pork Buy Of 
3,066,000 Ibs. Late Last Week 


Purchase of 3,066,000 Ibs. of frozen 
ground pork was announced late 
last week by the U.S. Department a 
Agriculture. The pork is being pur- 
chased for schools participating i 
the national school lunch program 

Prices paid ranged from 39.8b 
to 42.99¢ per lb. Offers were at 
cepted from nine out of 25 bidder 
who offered a total of 14,364,000 Ibs 

Approximately $1,309,000 of fund 
transferred by Congress from set 
tion 32 for use under the nationd 
school lunch act were used for the 
purchase. 

All frozen ground pork must be 
prepared in accordance with USDA 
specifications in order to be eligible 
for USDA purchase. Delivery under 
last week’s series of awards will be 
during the period September 28 
October 24, 1959. 
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Labor Reform Measure 
Is Signed by President 


The Labor-Management Reporting 
and Disclosure Act of 1959, first ma- 
jor labor legislation since the Taft- 
Hartley Act of 1947, was signed into 
law early this week by President 
Eisenhower. 

The law puts new restrictions on 
recognition picketing, attempts to 
close loopholes in the Taft-Hartley 
prohibitions against secondary boy- 
cotts, and permits state courts to as- 
sume jurisdiction over small labor 
disputes that the National Labor Re- 
lations Board won’t touch because 
they are too small. 

The act also regulates internal af- 
fairs of unions, contains a “bill of 
rights” for union members and re- 
quires a wide variety of financial re- 
ports by union officials. Employers 
are required to report expenditures 
they make to influence the opinions 
of employes. 

A new bureau, to be known as the 
Bureau of Labor-Management Re- 
ports, has been formed in the De- 
partment of Labor to handle the fi- 
nancial and other reports required 
from unions and employers, Secre- 
tary of Labor James P. Mitchell an- 
nounced shortly after the President 
signed the new law. He said that 
government representatives will be 
available in Labor Department of- 
fices in major cities to explain speci- 
fic provisions of the measure to in- 
terested parties. 

Many of the new law’s provisions 
will take effect in mid-November. 
Others will become effective at later 
dates to give unions reasonable time 
to comply with the requirements of 
the new law. 


Australian Concerned Over 
Large Beef Exports To U. S. 


It is doubtful whether Australia 
can continue much longer to supply 
the large quantities of beef which 
have been going to the United States, 
an official of the Graziers’ Federal 
Council (Australia) has indicated. 
He said the recent high prices on 
beef exported to America had given 
the industry a “wonderful opportu- 
nity for clearing old stock.” How- 
ever, if there is a danger of Aus- 
tralia’s entry to this market being 
curtailed because of pressure from 
local producers, then the meat ex- 
Porting interest would be well ad- 
vised to take cooperative action to 
rationalize exports, according to the 
producers’ representative. 

“It is unfortunately true,” said 
G. B. McIlroy, president, “that the 
American market is very sensi- 
tive to the effects of imports, and 


ways and means are usually found 
for limiting the quantity of primary 
products flowing in whenever they 
show signs of embarrassing local 
production, on most of which the 
U.S. government guarantee a mini- 
mum price through its farm sup- 
port program.” 


FDA Asked to Establish 
Tolerance for Antibiotic 


A petition has been filed with the 
Food and Drug Administration by 
American Cyanamid Co., Princeton, 
N. J., proposing the issuance of a 
regulation to establish a tolerance of 
5 parts per 1,000,000 (.0005 per cent) 


of chlortetracycline hydrochloride to 
retard bacterial spoilage in cuts of 
fish, such as steaks and fillets, and 
in peeled shrimp. 

The FDA approved the antibiotic 
(known medically as aureomycin) 
for use on fresh-caught, unprocessed 
seafood last April and for use on un- 
cooked poultry in 1955. Although use 
of antibiotics on red meat is not now 
permitted, F. J. Heyrich of American 
Cyanamid predicted at the recent 
convention of the Texas Independent 
Meat Packers Association that the 
Food and Drug Administration will 
grant approval in the near future for 
the use of chlortetracycline on fresh 
prepackaged meat. 








what size should 
your smokehouse 
doors be? 


KOCH free 
engineering 
service provides 
scale drawings 
for your 
smokehouse, 


without charge. 


All Koch Smokehouse Doors 
are built to special order, 
exactly the right size, with 


frames and hardware complete. 


Koch doors are insulated 


heavily, to prevent cold spots 
inside the smokehouse. Stainless 


or ordinary steel. Ask for 
a sketch, and quotation. 
Production is rapid. 


Catalog 177 
gives information. 
Is your copy handy? 
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classes appear below as follows: 


Holiday Cuts Deeply Into Meat Output 


The Labor Day holiday cut deeply into meat production in the week 
ended September 12, as volume of output for the period fell to 344,000,- 
000 lbs. from 390,000,000 Ibs. for the previous week. Production of meat 
last week was also 16 per cent smaller than the 409,000,000 Ibs. produced 
in the same period last year. Slaughter of all livestock was down for 
the week and also below last year, including that of hogs. Cattle kill 
numbered 19 per cent smaller than last year, and that of hogs was 12 per 
cent below the count a year earlier. Hog kill was below last year for the 
first time in months. Estimated slaughter and meat production by 

















BEEF PORK 
Week Ended ber Prod (Exel.lard) 
M's Mil, Ibs. Number Production 
ak 1h Oa SS 305 177.2 1,105 147.4 
Dek: OSOODY si cakes andes 355 205.5 1,220 162.0 
Seat; 18: TOON ics. ceca ci cace 377 215.3 1,254 167.6 
VEAL LAMB AND TOTAL 
Week Ended ber Pr MUTTON MEAT 
M's Mil. ibs. Number Production PROD. 
M's Mil. Ibs, Mil. Ibs. 
Seth 10 AMD oc avec uw dds 75 9.0 225 10.4 344 
Sak, Bi oc esi cance 93 11.4 245 11.3 390 
Geek: 98 NO oa ecko jo cass 113 13.7 269 12.3 409 
1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
’ Lambs, 369,561. 
1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended TTLE Gs 
Live Dressed Live Dressed 
ie TE; BOND obo Seco ecnn pee 1,020 581 230 133 
nS ES RR ne 1,015 579 229 133 
Sith PRS AOMN oo io. 65 acc sein n'e ss 1,008 571 231 134 - 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
ive Dressed Live Dressed cwt. Ibs. 
eaek SONNE 2 Fela 215 120 95 46 ee 37.5 
SE ee TRE Daina 220 123 95 46 ea 42.7 
mk PR KON i i See inaae 217 121 95 46 13.2 38.1 
Volume For August; Pork Stocks Drop Most 
ED BY PORK, meats moved out gust meat stocks, however, were 


of cold storage in compara- 
tively heavy volume in August. Beef 
inventories showed,a small increase. 
Total volume of: all meats in cold 
storage on August 31 was 435,071,000 
Ibs., or nearly 78,000,000 Ibs. smaller 
than a month earlier. Closing Au- 


about 102,000,000 Ibs. larger than a 
year ago and about 64,000,000 lbs. 
above the five-year 1954-58 average 
of 370,508,000 Ibs. 

Beef holdings at 165,876,000 Ibs. on 
August 31 were up by more than a 
million pounds since the close of 








U. S. COLD STORAGE MEAT STOCKS, AUGUST 31, 1959 





Aug. 31 July 31 Aug. 31 5-Yr. av. 
1959 1959 1958 1954-58 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000,Ibs. 
IE i wince oon 6006s 0 VU ERWER D> 08 154,639 152,261 106,265 105,391 
Beef, in cure and cured .............. 11,237 12,437 11,585 9,214 
ML MU Sao ce ceca sh ehla case oon’ 165,876 164,698 117,850 114,605 
Pork, frozen 
bs 65551 Cabs Cad beh aid'se scene 5,482 6,095 3,689 ere 
ME ah cccibeaie 6 ks eas ale cae Shines kO he 15,810 30,366 21,859 We, 
NN © nar 8 cua dee shanaiate vai wn.see ae 40 oom 38,918 65,720 19,846 shee 
EE IEE Ee POS 79,890 95,886 53,779 “ee 
ES ee eee 140,100 198,067 99,173 122,951 
Pork, in cure and cured: 
RR SERS SC SIR pars ae eur te 11,378 9,531 gow 
Other D.S. pork 6,812 7,970 ae 
Other cure pork 32,095 32,484 Lee 
Total cure pork ... 50,285 49,955 66,475 
Total, all pork .... 248,352 149,128 189,426 
Veal in freezer ...............-. 8,450 7,384 10,154 
Lamb and mutton in freezer 17,374 10,969 8,354 
Canned meats in cooler .............. 62,137 73,649 47,390 47,969 
pe Re ee ere? eee 435,071 512,523 a pewe 370,508 
On August 31, 1959 the government held in cold storage tside of p s’ hands, 


1,308,000 Ibs. of beef and 1,761,000 Ibs. of ‘pork. 





*Not reported separately prior to 1957. 
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July, about 48,000,000 lbs. 1g 
than a year earlier and about 51, 
000,000 lbs. above average. 

Pork inventories “shrank” } 
about 65,000,000 Ibs. during 
month and closed at 183,235,000 Ih 
This volume, however, was aboy 
34,000,000 Ibs. above such stocks 
year earlier, but about 6,000,000 Ibd 
below the average for August 













U.S. MEAT EXPORTS 


While imports of meat produ 
into the United States have in 
creased sharply in the last couple ¢ 
years, she still remains a net ex 
porter of such commodities. Oy 
shipments of tallow alone have con 
sistently been above total import 
of red meat each month in the 
year or more. Exports of inedible 
tallow from the U.S. in Jul 
amounted to 114,510,321 Ibs. com 
pared with 92,049,895 Ibs. for 
same month last year and total 
July 1959 meat imports of about 
86,000,000 Ibs. However, U.S. exporty 
of beef and veal, fresh and cured 
at 1,949,178 lbs. were small compared 
with our imports of such meats, but 
up somewhat from our exports oj 
such meats in July 1958. Lard con- 
tinued to be one of our importani 
export items, volume of which to- 
taled 58,365,060 Ibs. in July a 
against 34,285,353 Ibs. last year. 

U. S. exports of meat products it 
July 1959-58 are listed below: 


































































July July 
Commodity 1959 1958 
EXPORTS (Domestic) Pounds Pounds 
Beef and veal— 
Fresh or frozen 
(except canned) ..... 716,933 379,58) 
Pickled or cured 
(except canned) .... 1,232,245 762,71) 
Pork— 
Fresh or frozen 
(except canned) .... 1,397,875 533,82 
Hams and shoulders, 
cured or cooked .... 1,538,770 1,416,868 
BMGOB ss ccs radies Secu 1,527,251 1,643,668 
Pork, pickled, salted or 
otherwise cured 950,422 614,06 
Sausage, bologna & frank- 
furters (except canned) 169,901 166,67 
Meat and meat products 
(except canned) ..... 25,283 18,59 
Beef and pork livers, 
fresh or frozen ...... 4,319,095  3,588,58 
Beef tongues, 
fresh or frozen ....... 1,700,074 2,431,18 
Variety meats 
(except canned) ..... 1,467,359 1,157, 
Meat specialties, frozen 262,714 319,74 
Canned meats— 
Beef and veal ........ 174,707 99,88 
Sausage, bologna and 
frankfurters ......... 86,321 130,08 
Hams and shoulders .. 60,909 34,008 
Pork, canned .......... 312,859 
Meat and meat products 393,390 
Lamb and mutton 
(except canned) ....... 97,456 





Lard (includes rendered 
pork fat) 





























Shortenings, animal fat 

Qemeh, TATED 6 decd cceeces 155,225 
Tallow, edible .......... 504,614 
Tallow, inedible ......... 114,510,321 
Inedible animal oils ..... 176, 





Inedible animal greases 
OU fate 945. ciicsiess 8,594,515 2,770,881 
Compiled from Bureau of the Census Teconts 
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_ PROCESSED MEATS . . . SUPPLIES 
































Says Denver-New York Meat 
Rates To Aid Local Producers 

The 14-cent reduction in railroad 
freight rates on dressed meats from 
Denver to New York, which went 
into effect August 25, cutting rates 
from $3.05 to $2.91 per cwt., will 
greatly aid Denver area packers and 
producers in meeting competition of 
other areas, officials of the Denver 
Union Stockyard Company have 
pointed out. 

Walter C. Crew, president of the 
stockyard company, declared that 
“obviously, any reduction will put 
us in a better competitive position 
with Omaha and the interior pack- 
ers. As a result of substantial per- 
centagewise increases in recent 
years, the Denver rate has been out 
of line. 

“The 14-cent reduction along with 
a previous reduction of 25 cents will 
put Denver in a better position. In 
all, this means a saving of $100 per 
carload, and Denver ships 8,000 rail 
cars of meat east each year. In other 
words, $800,000 will remain in this 
area for distribution, which can go 
to meet either selling or buying 
competition.” 

Denver rates on meat had pre- 
viously been based on 1946 rate 
levels, but percentage increases in 
later years had distorted the original 
relationship between Denver and 
river market points. 

The new rate applies to dressed 


fresh carcass meats. There also was 
a slight rate reduction on boxed 
meats. The reductions are the result 
of several years’ effort on the part 
of Denver stockyard company of- 
ficials toward that end. 


EAST COAST MEAT IMPORTS 

Arrivals of foreign meat at New 
York, Boston and Philadelphia for 
weeks ended September 5 and 12 
were reported in pounds by the U.S. 
Department of Agriculture as fol- 
lows: 
Argentina— 


cured beef .......... 86,156 
canned beef ......... 322,795 
Australia— boneless beef ...... 34,549,795 
boneless mutton ..... 369,555 
ION CUB i Fo Snccecs: 
Brazil— cured beef ......... 


canned beef ......... 
New Zealand— beef quarters 
boneless beef .. 4 
earcass lamb ........ 
carcass mutton 
boneless lamb 
boneless veal ........ 





Canada— canned meats ........ 

beef and veal ....... 
Denmark— canned pork ....... 
Holland— canned pork ........ 
Paraguay— corned beef ........ 
Uruguay— corned beef ........ 


W. Germany— canned pork 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in July, 1959- 
58, as reported by the USDA, in 00’s. 


CATTL: CALVES HOGS SHEFP 
State °59 °S58 °’S9 °S8 °59 °58 °59 °58 
Ala. .15.5 21.2 45 9.1 680 530 01 — 
Fla. ..26.0 305 9.2 17.8 28.5 28.0 0.1 0.1 
Ga. ..22.9 31.0 6.1 10.7 115.0 1120 0.1 0.1 


Total 64.4 82.7 19.8 37.6 211.5 193.0 0.3 0.2 


Jan.-July 
1959 424,300 120,800 1,726,000 2,300 
Jan.-July 
1958 551,000 192,600 1,655,500 1,800 


U. K. 6-Mo. Lard Imports 27% 
Above Same Period Last Year 


United Kingdom imports of lard in 
the first half of 1959 were up 27 per 
cent from the same period a year 
earlier. Total imports were 151,000,- 
000 Ibs. compared with 119,000,000 
Ibs. in January-June 1958. 

Imports from the United States 
were up sharply, accounting for 64 
per cent of the total (55 per cent a 
year earlier). Shipments from 
France, Canada and Sweden were 
also higher, but imports from other 
sources declined. 

June imports totaled 41,000,000 Ibs., 
up 64 per cent from June 1958. Im- 
ports of U.S. lard were almost dou- 
ble a year earlier and accounted for 
74 per cent of total imports. Lower 
prices for U.S. lard have enhanced 
its competitive position on the Brit- 
ish market. 

United Kingdom lard: imports, by 
country of origin and percentage of 
total, January-June 1958 and 1959 
are listed below: 





Jan.-June Jan.-June 
1958 1959 
Origin Quan- Per Quan- Per 

tity cent of tity cent of 
total total 

1,000 1,000 

pounds pounds 

Un. States 65.699 55.0 96,574 63.9 
France 5,446 13.0 20,398 13.5 
Belgium 13.231 11.1 9.852 6.5 
Denmark 11,269 9.5 9,659 6.4 
Holland 11,948 10.0 7,111 4.7 
Game ais... eae ewes 5,169 3.4 
Argentina .... 130 ‘wie 118 cee 
Sweden ...... 1,219 1.0 2,419 1.6 
Othere: «... c's. 512 0.4 17 espe 
TOG? . 6c 119,454 100.0 151,317 100.0 








DOMESTIC SAUSAGE 


CHGO. WHOLESALE 





SAUSAGE CASINGS 








Sheep casings: 


er — 
VER MR sn oe cei wwe 5. y 
ys Lib. roll _— : nue SMOKED MEATS el prices quoted to manu- 24/26 mm. ............ 5.25@5.35 
Pork saus., sheep cas., Sept. 9, 1959 facturers of sausage) SB/96. WAR. neg i ainsi 4.00@4.25 
in l-lb. package ....51 @57 Hams, skinned, 14/16 Ibs. (Av.) Beef rounds: (Per set) 20/22 mm. ........-+++ : pom tops 
Franks, sheep casing, Wien’ oe 44 si Clear, 29/35 mm. .....1.15@1.25 fo MM. ......---++- a eis 
in 1-Ib. package ....6114@71 Hams, skinned, 14/16 Ibs., Clear, 35/38 mm. ..... 1.20 16/18 mm. .......-++++ . . 
skinless, ready-to-eat, wrapped ...... 45 Clear, 35/40 mm. ..... 1.05 
in 1-lb. package ....47 @50 Hams, skinned, 16/18 Ibs., Clear, 38/40 mm. ......1.10@1.25 CURING MATERIALS 
Bologna, ring, bulk . .4612@49 MPIDOEE e555 eeoe se ches 45 Clear 44 mm./up ...... 1.85@2.00 trite of pag 2 meg A 
Bologna, a.c., bulk ...39 @43 Hams, skinned, 16/18 lIbs., Not clear, 40 mm./dn. . 75@ 80 e > Hapa . Che $11.98 
Bologna, a.c. sliced ready-to-eat, wrapped ...... 46 Not clear, 40 mm./up. . 85@ 90 bbis., Po Ps -0.b. }o. . 
6, 7-oz. pack. doz. .. 2.61@3.60 Bacon, fancy de-rind, Beef weasands: (Each) =< v peng : 
ed liver, n.c., bulk4514 @53 8/10 lbs. wrapped ......... 35 No. 1, 24 in./up ....... 10@ 12 - a + Aenth Boas Tab ok seg 
Smoked liver, a.c., bulk 35 @44 Bacon, fancy sq. cut, seed- No. 1, 22 inf-/up ....... 7@ 10 “of ee os 8 
Polish sausage, less, 10/12 lbs., wrapped .. 32 Beef middles: @er set) aa aoe , 
self-service pack. ...58 @73 Bacon, No. 1, sliced 1-Ib. heat Ex. wide, 2% in./up ..3.60@3.85 » pape pet aie 30.50 
New Eng. lunch spec. 60 @64 seal self-service pkg. ....... Spec. wide, 2%-2% in. .2.45@2.60 |. To a » ton. .. 30. 
New Eng. lunch spec., Spec. med. 1%-2% in. .1.85@2.00 re sa pps sa eee 
sliced, 6, 7-0z., doz. 3.84@4.92 SPICES Narrow, 1% in./dn. ..1.15@1.30 ae ere whse., ee ae 
Olive loaf, bulk ...... 43% @53 Beef bung caps: (Each) ae a6 tei tak ae ano 
OL. sliced,6, 7-0z., doz.2.85@3.64 (Basis Chicago, original bar- Clear, 5 in./up ....... 30@ 34 R flaed Be oa tary og tose S 
Blood and tongue, n.c. 66 @69 rels, bags, bales) Clear, 4%-5 inch ...... 22@ 27 — dels “4. Chgo 9.40 
Blood, tongue, a.c. ...4512@65 Whole Ground Clear, 4-4% inch ...... @ 17 » ve lin Haag? | 
Pepper loaf, bulk ....4714@6514 kernel for saus. Clear, 34-4 inch ...... 12@ 15 *b. tong 5 Ry on 
PL. sliced, 6-oz., doz. 2.78@3.85 All-spice, prime .... 86 96 Beef bladders, salted: (Each) eta Ss» 2% » Messrve, 8.85 
Pickle & Pimento loaf 40% @53 Gistve scat 99 1.01 7% inch/up, inflated .. 21 Deabnen suis = Se$4¢ ave ’ 
md om sliced, = avin ted aneenee <a 2 Sie 7% inch, inflated zs 12 ve io or ago ‘oat 
» @oz., dozen ...... A J owder ....... ch, a $i » * cece 7: 
oe we Genes, Zanzibar : = bo Ex-warehouse, Chicago ..... 7.76 
Ginger, Jam., unb! 
DRY SAUSAGE Mace, faney Banda .. 3.50 3.90 SEEDS AND HERBS 
el., Ib. West Indies ....... -- 3.40 Acl. Ib.) Whole Ground 
Cervelat, ch. hog bungs .1.03@1.05 East Indies ........ 3.05 Caraway seed ....... 29 
NE. os tsea is chase o's Mustard flour, fancy 43 Cominos seed ....... 51 56 
SERRE Raia 87@89 WOE PP iin dck ck bs : 38 Mustard seed 
SERBS eae 73@75 West Indies nutmeg . 2.05 fancy ........ 
eae, 3@95 Paprika, Amer. No. 1 55 yellow Amer. 
Salami, Genoa style ..... 1.03@1.05 Paprika, Spanish ... .. 90 Oregano ....... 49 
Salami, cooked ......... 1@53 Cayenne pepper ....  .. 63 Coriander, 
ME ce es so 87@89 per: Morocco No. 1 ... 24 
ME aes. oes s ene te 95@97 Red, No. 1 ........ rr 58 French .. 63 
MMMM wo... csccaccce 87@89 i, ee ee 64 69 Sage, Dalmatian, 
Mortadella .............. 61@63 WME Sec cccsacueus 48 52 » Se Bere eee 66 
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FRESH MEATS... Chicago, and outside 





CHICAGO 


Sept. 15, 1959 


CARCASS BEEF 
Steers, gen. range: (carlots, Ib.) 
Prime, 700/800 
Choice, 500, 


Rema none ats. 
4444n 
444on 
44 


~ieewee 42n 

eer 42n 

pad Ket a as eneeh 38 

Commercial cow ....334%2@34 
Canner-cutter cow .. 


PRIMAL BEEF 


Prime: 
Rounds, all wts. .... 
Tr. loins, 50/70 (ch 
Sq. chux, 70/90 ..... 
Armchucks, 80/110 .. 
Ribs, 25/35 (icl) 
Briskets (icl) 
Navels, No. 1 ..... 
Flanks, rough No. 1 .16%4@17 
Choice: 
Hindatrs. 5/800 ....54 
Foreqtrs. 5/800 ..... 35 
Rounds, 70/90 Ibs. .. 
Tr. loins, 50/70 
Sq. chux. 70/90 P 
Arm chucks, 80/ 110° : 
Ribs, 25/30 (cl) 
Ribs, 30/35 (el) 
Briskets (Icl) ....... 
Navels, No. 1 ...... 14% @15 
Flanks, rough No. 1 161%2@17 
Good, (all wts.): 
SNEED 2s Seauin anys Gas 


COW, BULL TENDERLOINS 


C&C grade, fresh Job lots 
Cow, 3 Ibs./down ..... 1.00@ 1.05 
Cow, 3/5 lbs. .......... 1.15@1.20 
OW, SF Bie es occas ect 1.30@1.35 
Cow, 5 Ibs./up ........ 1.36@1.40 
Bull, S ibs./up .......; 1.36 @'1.40 


CARCASS LAMB 


(lel prices, cwt.) 
Prime, /45 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 
Good, 


BEEF PRODUCTS 


(frezen, carlots, Ib.) 
Tongues, No. 1, 100’s 
Tongues, No. 2, 100’s 
Hearts, regular 100’s 
Livers, regular, 35/50’s 
Livers, selected, 35/50s 
Tripe, cooked, 100’s 
Tripe, scalded, 100’s .. 
Lips, unscalded, 100’s 
Lips, scalded, 100’s 
UO Fn wd vleiad cut cies 


Udders, 100’s 


FANCY MEATS 


Beef tongues: 
corned, No. 1 
corned, No. 2 ...... 

Veal breads, 6/12 oz. .. 
12 oz./up 

Calf tongues, 1-lb./dn. 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat. (Lb.) 

eS a ee 47 
Bull meat, boneless, 

I ie eek on 6, wel oe 5014 
Beef trimmings. 

75/85%, barrels .... 36 
Beef trimmings 

85/90%, barrels ..... 43 
Boneless chucks, 

4714 


barrels 
Beef cheek meat, 

trimmed, barrels ... 33 
Beef head meat, bbls. 30n 
Veal trimmings, 

boneless, barrels ... 43 


VEAL SKIN-OFF 


(icl carcass price cwt.) 
Prime, 90/120 55.00 
Prime, 120/150 
Choice, 90/120 ........ 
Choice, 120/150 ....... 
Good, 90/150 .......... 
Com’1l, 90/190 
Utility, 90/190 
Cull, 60/125 


Insides, 12/up, lb. 
Outsides, 8/up, Ib. J 
Knuckles 7% up, Ib. ..60 @60%4 


n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
Sept. 15 


FRESH BEEF (Carcass): 
STEER: 
Choice: 5-600 Ibs. 
Choice: 6-700 Ibs. 
Good: 5-600 Ibs. 
Good: 6-700 lbs. 
Stand.: 3-600 Ibs. 


cow: 
Commercial, all wts. 
Utility, all wts. 
Canner-cutter 

Bull, util. 


& com’l. 


FRESH CALF: 
Choice: 200 Ibs./down ... 


LAMB (Carcass): 
Prime, 45-55 Ibs. 
Prime, 55-65 Ibs. 
Choice, 45-55 Ibs. 
Choice, 55-65 Ibs. 
Good, all wts. 


FRESH PORK (Carcass): 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


PICNICS: 


HAMS: 
12-16 Ibs. 
16-18 Ibs. 
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shRs ales $45.00 @ 47.00 


wap ols 35.00 @ 38.00 

SSCP ee ewe 34.00 @ 36.00 
Seasccsees’ 28.00 @ 33.00 
eoses 41.00 @ 43.00 


(Skin-off) 


54.00 @ 57.00 
Good: 200 Ibs./down ..... 53.00 @ 55.00 


Voweiwc chan 40.00 @ 44.00 


(Packer style) 
120-180 Ibs., U.S. No. 1-3 None quoted 


(bee Stee Vaner ate 48.00 @54.00 


(Smoked) (Smoked) (S 
WT ah awa See ue 29.00 @ 33.00 


ap nin'de ie aan aed 42.00@51.00 
a ee py 42.00 @51.00 


No. Portland 
Sept. 15 


San Francisco 
Sept. 15 


$46.00 @ 47.00 $47.00 @ 48.00 


42. 00 @ 43.00 41. {00 @ 43.00 


36.00 @ 38.00 
35.00 @ 37.00 
33.00 @ 36.00 
42.00 @ 44.00 


(Skin-off) 
46.00 @ 50.00 
44.00 @ 48.00 


35.00 @ 38.00 
33.00 @ 35.00 
31.00 @ 33.00 
38.00 @ 40.00 


(Skin-off) 
None quoted 
50.00 @ 52.00 


41.00 @42.50 
None quoted 
41.00 @ 42.50 
None quoted 
37.00 @ 41.00 


None quoted 
None quoted 


38.00 @ 42.00 


(Shipper style) (Shipper style) 

None quoted .00 @ 26.50 
52.00 @54.00 
52.00 @54.00 
48.00 @52.00 


49.00 @52.00 
49.00 @52.00 
49.00 @ 52.00 


ked) 





31.00 @ 35.00 30.00 @ 35.00 


48.00 @52.00 
46.00 @ 50.00 


46.00 @ 49.00 
45.00 @ 49.00 





NEW YORK 


Sept. 15, 1959 


CARCASS BEEF AND CUTS 
Steers: (non-locally dr., Ib.) 
--none qtd. 


Choice, carc. 
Good, care. 5. paw’ 
Good, carc. 6/700 .... 
Hinds, pr. 6/700 
Hinds, ch. 6/700 
Hinds, ch. 7/800 
Hinds, gd. 6/700 
Hinds, gd. 7/800 


Prime steer: (ocally ee ~ 
Hindatrs. 600/700 ....61 
Hindatrs. 700/800 ....61 Ser 
Hindatrs. 800/900 oon) @66 
Rounds, flank off, cut 
Rounds, diamond 

bone, flank off .... 
Short loins, untrim .. 
Short loins, trim .... 
Flanks 
Ribs (7 bone cut) .... 
Arm chucks 
Briskets 
Plates 


Choice steer: 

Hindatrs. 600/700 
Hindatrs. 700/800 ‘ 
Hindatrs. 800/900 .... 
Rounds, flank off, 

cut across .......... 
Rounds, diamond 

bone, flank off .... 
Short loins, untrim .. 
Short loins, trim .... 
WORD. cancers ctcccocds 
Ribs (7 bone cut) .... 
Arm chucks .......... 
Briskets 
eee ere 


FANCY MEATS 
dcl prices) 
Veal breads, 6/12 oz. .......,.. 1, = 
he 5, ern eer ery ee 
Beef livers, selected .......... 
Beef kidneys 
Oxtails, %4-lb., 


CARCASS LAMB 
Carcass 
Prime 45/dn. 


Choice 45/dn. 
Choice 45/55 ......... 
Choice 55/65 ......... 


Choice 45/dn. 
Choice 45/55 
Choice 55/65 


Good 55/65 .......... 


VEAL—SKIN OFF 


(Carcass prices) (non-local) 


Prime 120/150 .. 
Choice 90/120 .. 
Choice 120/150 
Good 90/down 
Good 90/150 . 
Stand. 90/down ...... 
Stand. 90/150 ........ 
Calf, 200/dn. ch. 
Calf, 200/dn. gd. ... 
Calf, 200/dn. std. 





PHILA. FRESH MEATS 


Sept. 15, 1959 
STEER CARCASS: 


Hinds. - ch. -» 140/170 . 
Hinds., gd., 140/170 . 
Rounds, choice ...... 
Rounds, good ....... 
Full loin, choice .... 
Full loin, good ...... 54 


Armchucks, Dames: 
Armchucks, gd. 


STEER CARCASS: 


AR 
Hinds., ch., / . 
Hinds., gd., 140/170 . 
Rounds, choice 
Rounds, good 
Full loin, choice ..... 


Armchucks, ch. 
Armchucks, gd. 


VEAL CARC: LB.: 


LAMB CARC., LB.: 
Prime, 30/45 ..... 
Prime, 45/55 .... 
Choice, 30/45 .... 
Choice, 45/55 .... 
Good, 30/45 ...... 
Good, 45/55 ...... 


CHGO. PORK SAUSAGE 
MATERIAL—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 15% 
50% lean, barrels ... 17 
80% lean, barrels ... 33 
95% lean barrels .... 40 

Pork, head meat ....... 27 

Pork cheek meat, 

MORGUE cccekscnnes oe 32 


Phila., N. Y. Fresh Pork 


PHILADELPHIA; 

Reg., loins, 8/12 .... 
Reg., loins, 12/16 ... 
Boston Butts, 4/8 ... 
Spareribs, 3/down 
Spareribs, 3/5 
Skinned hams, 10/12 

Skinned hams, 12/14 

Pienics, S.S. 4/6 ... 

Picnics, S.S. 6/8 .... 

Bellies, 10/12 ....... 

Dr. hog sides, 140/170 FH e358 
NEW YORK: (Box lots. Ib.) 
Loins, 8/12 Ibs. @54 
Loins, 12/16 Ibs. 7 @51 
Hams, sknd., 12/16 .. @47 
Boston butts 4/8 .... 35 @4l 
Regular picnics, 4/8 . @32 
Spareribs, 3/down ... @49 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Sept. 15, 1959 
Hams, skinned, 10/12 . 
Hams, skinned, 12/14 .. 
Hams, skinned, 14/16 .. 
Picnics, 4/6 Ibs. .......- 
Picnics, 6/8 Ibs. 
Pork loins, boneless ... 
Shoulders, 16/dn., loose 

(Job lots, wee 
Pott NVGRS. 2. wc cocnvsis 
Tenderloins, fresh, 10’s 
Neck bones, bbls. ...... 9 “3 
Ears, 30’s ‘ 
Feet, s.c., bbls. 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, Sept. 16, 1959 
Choice steer, 6/700 . .$43.25@43.5 
Choice steer, 7/800 .. 43. ‘e435 
Choice steer, 8/900 .. 
Good steer, 6/800 .... 
Choice heifer, 5/700 .. 
Good heifer, 5/700 . 
Cow, cutter-utility 
Denver, Sept. 
Choice steer, 6/700 .. 
Choice steer, 7/800 .. 
Choice steer, 8/900 . 
Utility cow .......... 
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_PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Sept. 16, 1959) 


SKINNED HAMS 


PICNICS 
FF.A. or fresh 
Wy 4/6 


. 8/up, 2sin .... 


FRESH PORK CUTS 
Car Lot 
. 42 
«eeee Loins, 12/16 ....42n 
Loins, 16/20 ....34% 


BELLIES 


F.F.A. or fresh Frozen 
20n 


40/50 ......124%n 


FAT BACKS 
+ eopnge or fresh ‘ 
/ 


OTHER CELLAR CUTS 
Frozen or fresh Cured 
8% Sq. Jowls, boxed n.q. 

..Jowl Butts, loose 7i%4a 
Jowl Butts, boxed n.q. 





LARD FUTURES PRICES 


(rum contract basis) 
FRIDAY, SEPT. ps had 
h 


"sae 2,080,000 Ibs. 

Open interest at close, Thurs., 
Sept. 10: Sept., 43; Oct., 225; Nov., 
= Dec., 166; Jan., 29; and Mar., 

ts. 


MONDAY, SEPT. by 1959 
7.87 7.87 7.82 7.82 


. 7.95 A — 
. 0.15 
8.75 
8.70 
8.90 8. 
Sales: 1,760,000 Ibs. 
Open interest at close, Fri., Sept. 
ll; Sept., 30; Oct., 223; Nov., 265; 
= 152; Jan., 29; and Mar., 7 


“p jguadal SEPT. ~*~. 1959 
7.82 ‘ 


7.92 7. 3 
8.07 7.92 
8.65 8.50 
8.50 8.37 


Sales:; 2 2,360,000. Ibs. 

Open interest at close, Mon., 
Sent. 14: Sevt., 28, Oct., 219; Nov., 
ry Pg Dec., 152; Jan., 32; and Mar., 

ots. 


WEDNESDAY, SEPT. a 1959 
Sept. 7.95 8.00 7.97 
7.95 A 7. 95 
7.97 f 7.95b 
8.60 p 8.52 
bs 50 8.45 

65 8. 60 8.60 


Open. interest at “close, Tues., 
Sept. 15; Sept., 22; Oct., 216; Nov., 
+ Ege » 153; Jan., 35; and Mar., 


THURSDAY, SEPT. 17, 1959 
Oct. 7.90 ; ; 7.90 
Nov. 7.90 : . 7.97 
. 8.50 ; Y 8.47 
Jan. 8.40 : i 8.47a 
Mar. 8.55 : 3 8.52b 
Sales: 1,500,000 Ibs. 
Open interest at close, Wed., 
Sept. 16: Sevt., 15; Oct., 214: Nov., 
hii Tagaae 155; Jan., 37; and Mar., 


LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, SEPT. 11, 1959 
Open High Low Close 


Sept. 7.34 7.34 7.30 7.30b- .40a 
Oct. dike, Nate clea: Ce 
Dec. 7.58 7.55 7.37 7.35b- .45a 
Jan. one 

Mar. 


Sales: 11,380,000 Ibs. 


Open interest at close, Thurs., 
Sept. 10: Sept., 7; Oct., 53; Dec., 
78; and Jan. and Mar., no lots. 


MONDAY, SEPT. 14, 1959 
Sept. 7.30 7.30 7.20a 7.00b- .20a 
Oct. 7.15 7.15 7.10 7.03b- .10a 
Dec. Pre care 
Jan. cee o te, as Pay 
Mar. 


Sales: "240 ,000 ie 


Open interest at close, Fri., Sept. 
11: Sept., 6; Oct., 53; Dec., 84; and 
Jan. and Mar., no lots, 


TUESDAY, SEPT. 15, 1959 


Sept. 7.08 7.08 7.08 7.04b- .25a 
Oct. 7.11 7.11 7.11 7.09b- .15a 
Dec. eeetitnetes ++. 7.15b- .27a 
Jan. Pe eee sh «eo 

Mar. 


Sales: 480,000 Ibs. 
Open interest at close, Mon., 


Sept. 14; Sept., 2; Oct., 53; Dec., 
84; and Jan. and Mar., no lots. 


WEDNESDAY, SEPT. 16, 1959 

7.00b- .20a 
7.00b- .12a 
7.10b- .30a 


ot ge LE, a 
Oct. 7.05 7.12 7.05 


Jan. 
Mar. 


Sales: 120,000 lbs. 
Oven interest at close. Tues., 


Sept. 15: Sept., 7; Oct., 53; Dec., 
84; and Jan. and Mar., no lots. 


THURSDAY, SEPT. 17, 1959 


SS aeeeie  e 
Oct. Reet flee See COG ORO 
Dec. od an re 7.10b- .20a 
Jan. aa i Bee CG Ce 
Mar. eee 

Sales: 180,000 ‘bs. 

Open interest at close, Wed., 
Sept. 16: Oct., 52; Dec., 84; and 
Jan. and Mar., no lots. 
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REDUCE THE PLUS MARGINS OF LAST WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Adjustments this week in pork prices in their rela- 
tionship to the market for live hogs, resulted in reduc- 
tions in the plus margins of last week on the two 
lighterweight porkers. The minus margins on heavy 
hogs, moving in the opposite direction, narrowed con- 
siderably from their positions of last week. 


—180-220 Ibs.—  —220-240 lbs.— —240-270 lbs.— 
Value Value Value 





percwt per perewt. per per cwt. 
fin. ewt. fin. ewt. fin. 
yield alive yield alive yield 

$16.27 $10.81 = 43 $10.39 

4 5.12 3.67 5.20 3.53 

Ribs, trimm., etc. . 2.60 1.58 2.26 1.37 

Cost of hogs - 13.75 13.70 

Condemnation loss ...._ . .07 .07 

Handling and overhead S 2.15 1.85 
TOTAL COST y 23.07 15.97 22.65 15.62 
TOTAL VALUE id 23.99 16.06 22.89 15.29 
Cutting margin + 92 + 09 + 14 — .33 
Margin last week . mi A $6 +125 + .24 + ‘33 — ‘89 





PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 


Sept. 15 Sept. 15 Sept. 15 
13.00 @ 15.00 13.00@ 15.00 13.00 @ 16.50 
12.25 @ 13.50 11,00 @ 13.00 None quoted 
10.75 @ 12.50 10.50 @ 12.50 10.00 @ 13.50 


VEGETABLE OILS 
LARD PRICES Wednesday, Sept. 16, 1959 
Refined lard, drums, f.0.b. bag cottonseed oil, f.0.b. 1% 
Chicago - 
Refined lard, 50-lb. fiber 10@10%n 
cubes, f.o.b. Chicago 
Kettle rendered, 50-lb. tins, 
f.o.b. Chicago 
Leaf, kettle rendered, 
s, f.o.b. Chicago .... 
Lard flakes : 
Neutral, drums, f.o.b. Midwest, West Coast . 14@ 1% 
Chicago scm e a 4e 1% 
an ‘mia 
Standard shortening, 7 oots, we Ys Ye 
N. 


& S. (del.) OLEOMARGARINE 


Hydrogenated shortening, nie Wednesday, Sept. 16, 1959 
North & South, drums, .., 18. White domestic vegetable, 


30-Ib. cart 
WEEK’S LARD PRICES Yellow quai 
30-lb. cart 
P.S. or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 
tierces (Open (Open 4 221% 
(Bd. Trade) Mkt.) Mkt.) Bakers’, steel drums, ton lots 17% 


Sept. .. 7.95n 7.50b — 
Sept. ea” ¢ .00n 
Sept. ae a A 10.00n OLEO OILS 
Sept. os 10.00n Wednesday, Sept. 16, 1959 
Sept. os We 7. 371on 10.00n Prime oleo stearine, bags 
or slack barrels .. 9% 
Extra oleo oil (drums) 14% @15% 
Prime oleo oil (drums) 144@14% 


N. Y. COTTONSEED 
OIL CLOSINGS 
Closing cottonseed oil futures in 

New York were as follows: 
Sept. 11—Sept., 12.99; Oct., 12.15 
H Mar., 12.01b- 


11.81b-85a; and Oct., 


LARD, Refined: 
1-lb. cartons 
50-lb. cartons & cans .... 
Tierces 





PACKERS’ WHOLESALE 


Corn oil in tanks, 
f.o.b. mills 

Soybean oil, 
f.o.b. Decatur 

Coconut oil, f.o.b. 
Pacific Coast 

Peanut oil, f.o.b. 
Mills 


11@11% 


Milk churned pastry, 
750-Ib. lots, 30’s 
Water ‘churned pastry, 

750-Ib. lots, 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- py Range Br 
ed Sept. 12, 1959 was 11.2, 11.75b-80a. 
the ‘U. S. Department of re ee ke ee 
Agriculture has reported. 11.99; July, 11.98; Sept., 11.80b- 
This ratio compared with 3 and Oct. 11.75b-80a. 
the 11.0 ratio for the pre- 





Sept. 15—Sept., 13.00@12.90; Oct., 
12.06b-10a; Dec., 11.93; Mar., 11.96; 
ceding week and 16.2 a May, 11.96b-99a; July, 11.94b-99a; 
year ago. These ratios were 

calculated on the basis of 

No. 3 yellow corn selling 
at $1.273, $1.282 and $1.262 
per bu. during the three 
periods, respectively. 


Sept., 11.75b-8la; and Oct., 11.70b- 
76a. 


Sept. 16—Oct., 12.03b-06a; Dec., 
11.92b-94a; Mar., 11.93b-96a; May, 
11.94; July, 11.90b-93a; Sept., 11.80- 
b-85a; and Oct., 11.70b-80a. 

Sept. 17—Oct., 12.02b-03a; Dec., 
11.91b-94a; Mar., 11.92; May 11. 92b- 
94a; July, 11. 90b-93a; Sept., 11.75b- 
82a; and Oct. 11.63b-73a. 
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BY-PRODUCTS...FATS AND HIDES 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Sept. 16, 1959 
BLOOD 

Unground, per unit of 

ammonia, bulk 4.75@ 5.00n 

DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

Low test 

Med, test 

High test 


PACKINGHOUSE FEEDS 
Carlots, ton 

50% meat, bone scraps, bagged $75.00@85.00 
50% meat, bone scraps, bulk .... 
60% digester tankaged, bagged ... 
60% digester tankage, bulk 
80% blood meal, bagged 
Steam bone meal, 50-lb. bags 

(specially prepared) 
60% steam bone meal, bagged ... 

FERTILIZER MATERIALS 

Feather tankage, ground, 

per unit of ammonia 
Hoof meal, per unit ef ammonia 

DRY RENDERED TANKAGE 
Low test, per unit prot. ........ 
Medium test, per unit. prot. .... 
High test, per unit prot. 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton 
Cattle jaws, feet (non-gel), ton . 
Trim bone, ton 
Pigskins (gelatine), Ib. ............ 
Pigskins (rendering) piece 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton 
Winter coil, dried, midwest, ton 
Cattle switches, piece 
Winter processed (Nov.-Mar.) 

gray, Ib. 
Summer processed (April-Oct.) 

gray, Ib. 
*Del. midwest, tdel. east, n—nom., a—asked. 





Wednesday Sept. 16, 1959 


| TALLOWS and GREASES 








A little more inquiry was apparent 
late last week on the better grade 
stock, in moderate trading. Bleach- 
able fancy tallow, high titre, sold 
at 6%c, c.a.f. Chicago, and regular 
stock was bid at 6%c. Bleachable 
fancy tallow met buying inquiry at 
65@6%c, c.a.f. New York, the out- 
side price on hard body stock. Some 
bleachable fancy tallow traded at 
656c, c.a.f. Baltimore. Traders talked 
6@6%ec, c.af. Chicago, and 6%@ 
63%4c, caf. East, on choice white 
grease, all hog. Special tallow and B- 
white grease were bid at 5c, c.af. 
Chicago, with sellers asking fraction- 
ally higher. 

Some edible tallow traded at 75%c, 
prompt shipment, and at 8c, for im- 
mediate shipment. Edible tallow also 
traded at 7%4@7%c, f.o.b. River 
points. Additional tanks of edible 
tallow were available on Friday of 
last week at 734c, c.af. Chicago, 
with Yc lower bid. Regular stock 
yellow grease sold at 4%c, ¢.a.f. Chi- 


cago, with interest ¥c higher on low 
acid material. Original fancy tallow 
was available at. 7¥%4c, caf. New 
York. 

Only a moderate trade was report- 
ed at the start of the new week, and 
again buyers were selective as -to 
stock. Some special tallow sold at 6¢, 
c.af. New York, and at 5%c, caf, 
Chicago. Edible tallow for quick 
shipment was bid at 7c, f.o.b. Riy- 
er, and on the other hand, some stock 
for shipment next week was avail- 
able at the same price. Bleachable 
fancy tallow was bid at 64%4@6%c, 
c.af. Chicago, with sellers asking 
63¢c. Unchanged inquiry and offers 
were reported on stock for eastern 
destination, with buyers and sellers 
fractionally apart as to their ideas 
on prices. 

Better grade material and some 
other product traded at fractionally 
higher prices at midweek. Some 
bleachable fancy tallow sold within 
the range of 644@6%¢c, c.a.f. Chicago, 
and price depended on stock. Yellow 
grease was bid at 5%4c, c.af. New 
York, and some traded at 5c, caf. 
Chicago. Special tallow was bid at 6c, 





sTatavem Zelels 
Problems to us 


If 77 years’ experience in serving the meat industry can 
help you—DaRLING & COMPANY’s trained, technical 
service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 
lect to the DARLING & COMPANY plant nearest you. 


ING 


“BUYING and Processing 
Animal By-Products 
for Industry” 





@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WArwick 8-7400 
P.O. Box 329, Main P.O. 
Dearborn, Mich. 
DETROIT 





for fast, convenient 


PICK-UP SERVICE 


phone— 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, 
CANADA 


@ ONtario 1-9000 
P.O. Box 2218, 
Brooklyn Station 
CLEVELAND 


-.. or contact your local 


DARLING & — 


Representative 
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caf. East, and some also moved at 
5c, c.a.f. Chicago. Bleachable fancy 
tallow and choice white grease, ail 
hog, were bid at 654@6%c, delivered 
New York; sellers asked 67%c. Edible 
tallow changed hands at 7c, f.o.b. 
River points. Edible tallow was also 
available at 734c, c.a.f. Chicago, as 
buyers talked Yc lower. Choice 
white grease, all hog, was bid at 
6l¥gc, c.af. Chicago. Edible tallow 
sold later at 75s, Chicago basis. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 7%c, f.o.b. 
River, and 75gc, Chicago; original 
fancy tallow, 64%@6%c; bleachable 
fancy tallow, 64%@6%c; prime tal- 
low, 534c; special tallow, 544c; No. 1 
tallow, 5c, and No. 2 tallow, 4¥%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
64%c; B-white grease, 544c; yellow 
grease, 5c; and house grease, 45%c. 
Choice white grease. all hoz, was 
quoted at 6%%4c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Sept. 16, 1959— 

Dried blood was quoted today at 

$4 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.25@4.50 per unit of ammonia and 

dry rendered tankage was priced at 
$1.15 per protein unit. 


U.S. Jan.-June Cattlehide 
Imports Up 377% Over 1958 


Imports of bovine hides and skins 
in the first half of 1959 showed sharp 
increases over volume for Janu- 
ary-June 1958, the U.S. Department 
of Commerce has reported. 

Cattlehide imports were 377 per 
cent greater than for the first half 
of 1958; calfskin imports were up 
324 per cent and kip imports 
(intermediate types) rose 56 per 
cent. The principal factors respon- 
sible for the increase were reduced 
domestic production, low inventories, 
increased demand and higher prices, 
according to the report. 

Cattlehide imports in January- 
June 1959 totaled 609,056 pieces 
compared with 127,657 pieces im- 
ported in January-June 1958. Can- 
ada was the leading supplier, fur- 
nishing 238,951 pieces in 1959 as 
against 93,849 in 1958. Australia 
was the next highest supplier this 
year, with 183,251 pieces. U.S. pur- 
chases of cattlehides from Argen- 
tina increased to 103,984 pieces in 
1959 from 22,100 pieces in the first 
six months of last year. 

US. calfskin imports totaled 624,- 
987 pieces in the first six months of 
1959 against.’ 147,410-pieces in the 
first six months of 1958. Canada 
was the leading supplier. 





CHICAGO HIDES 


Wednesday Sept. 16, 1959 











PACKER HIDES: Most trading in 
the major packer market last week 
took place on Thursday and Friday. 

On Friday, heavy native cows sold 
at 26c River, and at 26%4c for short 
freight points, up 4c. Some move- 
ment of branded cows from River- 
Northern points was noted at 24c, 
steady, and a car of Oklahoma City’s 
sold at 2444c. Bulls were quiet, with 
some sellers reportedly asking 1c to 
2c over last sales. 

The market was quiet on Monday 
and Tuesday, with only a few steady 
bids reported. Offerings were lim- 
ited in number. 

At midweek, one large producer 
sold 2,400 heavy native steers at 
2214c, River point, down 1c, and 1,800 
colorados at 1944c, also down lec. 
Heavy native cows also sold 1c low- 
er at 25c. 

SMALL PACKER AND COUN- 
TRY HIDES: The country hide sit- 
uation was mixed, in moderate trad- 
ing. Some sales of 54-lb. average 
locker-butchers were noted at 2144 
and 21%4c, f.o.b. shipping points. 
Some offerings of 55-lb. average 
were noted up to 22\4c, with consid- 
erable buyer resistance. The 50/52- 
Ib. average was quoted mainly at 
21144@22c, nominal at midweek, 
mixed locker-butcher-renderers at 
21@21%c, and straight 50/52-lb. 
renderers were nominal at 20c. No. 3 
hides, 50/52-Ib. average, were quoted 
at 16424@17c, nominal. In small pack- 
er hides, Midwestern 50/52’s were 
quoted at 24144@25c, nominal, and 
60/62’s at 20@21c. Good Northern 
trimmed horsehides moved at 12.00@ 
12.50, with ordinary lots at 10.00@ 
10.50, depending on amount of rend- 
erers involved. Butts, 22-in/up were 
auoted at 3.75@4.00,. and fronts at 
9.00@10.00, as to size and weicht. 

CALFSKINS AND KIPSKINS: 
Last trading on Jight calf by a major 
packer was at 80c, and 85c was paid 
to an independent packer. Bids were 
thin, as some buyers suggested vrices 
about 10c under last trading level's. 
Last sales of heavy calf were at 65c, 
for Northern production stock. Riv- 
er kivs last moved at 57c, and over- 
weights at 50c, with demand light. 
Major packer regular slunks last sold 
at 2.50. Small packer allweight calf 


moved mainly at 60@62c, with few 


exceptions up to 65c. Allweight kips 
were quoted at 44@46c, nominal. 
Country allweight calf was easy, 
with sales at 41@43c, and allweight 
kip held steady at 32@3c, nominal. 

SHEEPSKINS: Offerings in this 
category increased the past week, 


THE NATIONAL PROVISIONER, SEPTEMBER 19, 1959 


but buying orders were light. North- 
ern-River No. 1 shearlings were 
quoted at 2.00@2.50, depending on 
quality and section involved. South- 
westerns were nominal at 2.75@2.90. 
A few more fall clips were available, 
the market still quoted at 2.75@3.00 
nominal. No. 2 shearlings were 
slightly easier, and were quoted at 
1.00@1.25, with No. 3’s at .60@.75. 
Continued movement of pickled 
skins was noted at steady prices, 
with lambs pegged at 15.25, and 
sheep at 17.25 per doz. Dry pelts 
were nominal at .23. Midwestern 
lamb pelts were slightly easier at 
3.00 per cwt., liveweight basis. 
Southwesterns were steady at 2.90 
each, and Westerns were available 
at 2.75. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Cor. date 
1958 
15% @16n 
11% @12 


19 @19%n 
94n 
9 


Let. native steers ... 
Hvy. nat. steers ... 
Ex. Igt. nat. steers ... 
Butt-brand. steers .. 
Colorado steers 
Hvy. Texas steers ... 
Light Texas steers ... 
Ex. lgt. Texas steers 4 
Heavy native cows ... 
Light nat. cows 
Branded cows Ayn 12 
Native bulls 7%@ 8%4n 
Branded bulls 6%@ 7%4n 
Calfskins: 

Northerns, 10/15 Ibs. 50b 

10 Ibs./down 85 55b 
Kips, Northern native, 

15/25 Ibs. 57: 37n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over ..20 @2in 10 @10%n 

244% @25n 124%4n 
SMALL PACKER SKINS 


Calfskins, all wts. ..60 @62n 40 @45 
Kipskins, all wts. ..44 @46n 29 @30 


SHEEPSKINS 
Packer shearlings: 
No. 1 


94n 
134%n 
1644n 
13 @13% 
15 @17% 
@13% 


1.00@ 2.00 

50@ .60 
23n 18n 

Horsehides, untrim. 12.25@12.50n 

Horsehides, trim. . .12.00@12.25n 


N. Y. HIDE FUTURES 


Open High Low 
Friday, Sept. 11, 1959 
.. 27.60@55 27.70 27.41 
.. 25.00b 25.40 25.10 
... 23.06 23.06 
.. 22.00b 21.90 
20.75 


7.00@ 7.50n 
6.50@ 7.00n 


: 102 lots. 
Monday, Sept. 14, 1959 
... 27.60@59 27.60 27.40 
.. 25.24@10 25.14 25.00 
..+ 22,.95b 
.» 21.95b 
-+- 20.75b 
: 32 lots. 


Tuesday, Sept. 15, 1959 
«+. 27.35b = 27.35 26. 
.. 25.00 25.00 24 
.. 22.85b 22.75 22. 
21.75 21. 


22.00 


22.20 


++ 21.75b 
«++ 20.60b 
: 144 lots. 


Wednesday, Sept. 16, 1959 
... 26.56b 26.51 26.00 26.25 
.. 24.50 24.50 24. 
... 22:30b 22.50 22. 
... 21.30b ee : 
... 20.00b 
: lots. 


Thursday, Sept. 17, 1959 
30) 26.69 26.49 55 
24.25 23.95 
. 22.25 21.96 . 


24.04 

22.10b- . 
21.10b- . 
20.00b- . 


: 61 lots. 








LIVESTOCK MARKETS ...Weekly Review 


W. C. Haase, Swift’s Swine Specialist, Says All 
Hog Interests Must Join in Merit Basis Trading 

Marketing agencies and meat packers, assisted by 
hog farmers and hog producer-organizations, must 
make substantial improvements in the merit buying 
and selling of hogs or all are vulnerable to government- 
al regulation, W. C. Haase, swine specialist for Swift 
& Company, said at the recent 1959 Marketing Clinic 
at Lake-of-the-Ozarks, Mo. 

Haase pointed out the hog industry has the know- 
how and the mechanics to do a more effective job of 
merit buying and selling of hogs. Farmers must con- 
centrate on producing leaner meat type hogs and be 
willing to have a reasonable sort of hog grades at the 
market. Marketing agencies must learn and know 
grades and do reasonable sorting of hogs. Finally, meat 
packers must bid on relative merits of sorted hogs. 

Haase indicated that in recent years, money spent 
for pork by consumers has not kept pace with beef. 
Pork available for consumption last year was 60 lbs. 
per person compared to a 25-year average of 66 lbs. 
Beef consumption in 1958 was 80 lbs. per person com- 
pared to 64 lbs. for the 25-year average. The decline 
of pork consumption has been due to changes in stand- 
ard of living, eating habits, less physical exercise, lack 
of information on the plus values of pork and growth 
of low-cost production of poultry. Many hog farmers 
have failed to realize that they produce hogs for just 
one reason .. . to sell pork for food. 

“Hog producers have the most to gain with improve- 
ment in the demand for pork,” Haase pointed out. 

Hog farmers were also warned to take a careful look 
at the Canadian system of selling hogs on a grade and 
yield basis before advocating it as a more desirable 
system than in use in this country. Canada raises 
about 6,000,000 hogs annually as compared to 100,000,- 
000 in the U.S. The current dominion subsidy, (a fed- 
eral premium) paid to hog farmers is $2 per hog grad- 
ing “B-1”. However, even with this system the per 
cent of “C” grade (fat) hogs has doubled since 1944. 


Market On Sheep Likely To Follow Cattle 
Trend, Says Washington Price Specialist 

In the years ahead, prices on sheep and lambs are 
likely to move in the same direction as those on cattle, 
according to Karl Hobson, price specialist at Washing- 
ton State College. 

Hobson says variations may not be as extreme as on 
cattle, however, because of the stabilizing influence of 
wool. Also, sheep and lamb production is not likely to 
vary as much as cattle slaughter, he adds. 

“Sheep and lamb prices have been influenced by the 
strong advance in cattle prices during the past two 
years, but they have not advanced as much as cattle, 
partly because the upsurge in demand for breeding 
stock has not been as sharp for sheep as for cattle,” 
Hobson explains. 

Some additional advance may come in the months 
ahead for the wool market, he reports. After two and 
one-half months of stability, wool prices started to 
move upward again in early July, which frequently 
happens after the shearing season is over. 

Hobson says the additional advance may come if 
economic activity continues at a high level for all the 
free world. Beginning this year, there has been a strong 
upward surge in demand for woolen fabrics. 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
Sept. 15 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 

N.S. Yds. 

HOGS: 

BARROWS & GILTS: 
U.S. No. 

180-200 .... ————_ $13.25-14.00 $12.50-13.75 


200-220 . .$14.10-14.35 Ly 75-14.00 -————-._ $14.00-14.25 13.75-14.00 
—_ 3.85-14.00 ————-_ 14.25-14.50 13.75-14.00 


Chicago Kansa3; City Omaha St. Paul 





13.25-13.90 
13.75-13.90 
13.75-13.90 
13.65-13.85 








13.75-14.00 
13.75-14.00 








3: 

«++. 13.50-13.85 13.50-13.65 

-- 13.50-13.85 13.50-13.75 
. 13.50-13.85 13.60-13.75 

1-2: 

.-. 13.75-14.25 13.25-13.90 $13.75-14.00 12.75-13.75 12.50-13.75 
.. 14.10-14.35 13.75-13.90 14.25-14.35 14.00-14.25 13.75-14.00 
. 14.10-14.25 13.75-13.90 14.25-14.35 14.25-14.50 13.75-14.00 

2-3: 

.. 13.75-14.00 13.50-13.75 14.00-14.15 13.50-13.75 13.00-13.50 

...+ 13.75-14.00 13.60-13.75 14.00-14.15 13.50-13.75 13.00-13.50 

«+. 13.75-14.00 13.60-13.75 14.00-14.15 op he 13.00-13.50 








13.00-13.25 
13.00-13.25 








-2-3: P 
«+++ 13.50-14.10 13.00-13.75 13.50-14.00 12.50-13.75 12.00-13.25 
... 13.75-14.15 13.60-13.75 14.00-14.25 13.75-14.25 13.00-13.50 
. 13.75-14.15 13.60-13.85 14.10-14.25 13.75-14.25 13.00-13.50 
. 13.75-14.15 ———  14.00-14.25 13.50-14.25 


, 12.25-12.50 12.50-13.00 

I72.°42.00-12.50 12.50:13.00 12.75-13.25  11.75-12.75 
.. 10.75-12.50 11.50-12.50 11.50-12.75 11.50-12.50 

400-550 . 11.00-11.25 10.25-11.75 10.50-11.50 10.50-11.75 

SLAUGHTER CATTLE & CALVES: 

STEERS: 





Prime: 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 


Good: 
700- 900 
900-1100 
1100-1300 
Standard, 
all wts. . 
Utility, 
all wts. .. 
HEIFERS: 
Prime: 
800-1000 
Choice: 
600- 800 
800-1000 
Good: 
500- 700 
700- 900 
Standard, 
all wts. .. 
Utility, 
all wts. .. 
COWS: 
Commercial, 
all wts. 


y4a4 
aun 


27.25-28.75 28. 
. 27.25-28.75 27 28. 
. 27.00-28.50 28. 
. 26.75-28.50 27. 00-28.25 


SE BEER HEB 
bk Gbee SEE 


. 25.00-27.25 25.50-27.25 
. 24.75-27.25 25.50-27.25 
. 24.50-27.00 25.25-27.25 


BR BREE 


+3 
3 
Ee 
8 


- 22.50-25.00 23.50-25.50 


18.50-23.00 22.00-23.50 





. 26.75-28.25 26.00-27.25 25.75-28.00 25.25-27.25 \ 5 
. 26.25-28.25 26.00-27.25 25.50-27.50 25.00-27.25 25.25-26.50 


. 24.75-26.75 24.50-26.00 24.00-25.75 23.00-25.25 24.25-25.25 
. 24.50-26.75 24.50-26.00 24.00-25.75 23.00-25.25 24.25-25.25 


22.00-24.75 22.00-24.50 21.00-24.00 21.50-23.00 21.00-24.25 


18.00-22.00 19.00-22.00 19.00-21.00 20.50-21.50 19.00-21.00 


. 18.00-19.50 17.75-18.75 18.25-19.00 18.00-18.75 17.50-18.00 

Utility, 

all wts. .. 16.50-18.00 15.75-18.25 16.50-18.25 16.50-18.00 16.50-17.50 
Canner & cutter, 
all wts. .. 12.50-17.00 14.00-17.50 14.25-17.00 14.50-16.50 13.50-16.90 

BULLS (Yrlis. Excl.) All Weights: 

Commercial 20.50-22.50 22.75-23.75 20.00-21.50 21.50-23.50 
19.50-21.00 21.50-23.00 20.00-21.50 20.50-22.50 
16.00-20.00 19.50-21.50 18.50-20.00 19.00-20.50 

VEALERS, All Weights: 

Ch, & pr. .. 27.00-33.00 ———— 31.00 28.00 

Stand. & gd. 20.00-27.00 26.00-34.00 23.00-31.00 22.00-28.00 

CALVES (500 rr Down): 

Choice .... 24.00-28.00 ————— 26.50 

Stand. & gd. 17.00-25.00 20.00-26.50 

SHEEP & LAMBS: 

i (110 Lbs. Down): 

22.00 


20.50-22.00  21.00-22.00 
18.50-21.00 19.00-21.00 





20.00-21.00 
18.50-20.50 


21.00 
wes [= 
Gd. & ch. 5 \ 5 4.00- 5.00 


4.50- 5.50 
Cull & util | 3.00- 4.00 


3.00- 4.75 3.00- 4.50 
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ow CORN BELT DIRECT LIVESTOCK PRICES WEEKLY LIVESTOCK SLAUGHTER 
4 


TRADING AT INDIANAPOLIS Slaughter of livestock at major centers during the 
Des Moines, Sept. 16— Livestock prices at Indi- week ended Sept. 12, 1959 (tetals compared), as reported 
Prices on hogs at 14 plants anapolis on Tuesday, Sept. by the U. S. Department of Agriculture: 


TS and about 30 concentration 15 were as follows: as ak : ne ne 
° * : or a 
uesday, yards in interior Iowa and CATTLE: Cwt. Boston, New York City Area! 39,398 
oe Mi ta, Steers, choice ....$28.00@28.50 Baltimore, Philadelphia 6,840 19,451 
rketing southern inneso as oer - te os oo Cincy., Cleve., Detroit, Indpls. .... 153.508 
= ) Ba. se She ’ Chicago Area 16 30 

quoted by the U. S. De Cows, util. & com’l. 15.50@ 18.00 St. Paul-Wis. Areas? 775 80,000 
St. Pau fe partment of Agriculture: Cows, can. & cut. .. 14.50@17.50 St. Louis Area? 8,232 62,112 
. TARROWS & GILTS: Bulls, util. & com’l. 21.50@24.00 . re 75,814 


VEALERS: 32,240 e 71,201 
US. No. 1, 200-220 $13.25@14.50 Gur ‘tide. eh . 
U.S. No. 1, 220-240 13.05@14.25 Gooa & choice .... 28.50@ 32.50 
12.50-13.75 US. No. 2, 200-220 13.00@14.15 **** 3400@28.50 
1378: WY Us. No. 2, ieeo@iav> BARROWS & GILTS: “ 
tia x U.S. No. 2, 12.50 @ 13.70 : Georgia-Florida-Alabama Area’ .... 
US. No. 3, 12.60 @ 13.65 U.S. No. 1, 200/220 14.25@14.40 St. Joseph, Wichita, Okla. City ... 
US. No. 3, 12.40@ 13.55 1, 220/240 14.25@14.40 Ft. Worth, Dallas, San Antonio ... 
13.75-14.00 US. No. 3, 12.10@13.35 . 3, 200/220 13.85@ 14.00 Denver, Ogden, Salt Lake City ... 
13.75-14,00 US. No. 3, 11.60 @ 12.40 - 3, 220/240 13.85@14.10 Los Angeles, San Fran. Areas® .... 
US. No. 2-3, 270-300 12.00@13.00 3, 240/300 none atd. Portland, Seattle, Spekane si 
US. No. 1-3, 180-200 12.00@13.50 . 1-2, 180/200 13.85@ 14.25 Grand Totals 256,046 1,870 971,878 
U.S. No. 1-3, 200-220 13.00@13.75 . 1-2, 200/220 14.15@ 14.35 82,933 1,081,097 
US. No. 1-3, 220-240 12.80@13.75 1-2, 220/240 14.15@14.40 
U.S. No. 1-3, 240-270 12.50@13.45 . 2-3, 200/220 13.85@14.15 Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
. 2-3, 220/240 13.85@14.15 St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
. 2-3, 240/270 13.75@14.15 St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
" Ht 270/300 13.25@13.75 — werd —— Huron, Mitchell, Madison, and Watertown, S. Dak. 
. 1-3, 180/200 13.50@14.25 cludes coln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
13.75-14.00 U.S. No. ae te 9.35 @ 11.75 ” 1-3, 200/220 14.00@14 25 Albert Lea, ppt and Winona, Minn. Cedar Rapids, Davenport, Des 
i 1-3, 220/240 14.00@14.25 oines, Dubuque, erville, Fort Dodge, Marshalltown, Mason y, 
13.00-13.50 Corn Belt og receipts, "S. No.1 -3, 240/270 13.85@ 14.25 Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Rirming- 
13.00-13.50 as reported by the USDA: SOWS, U.S. No. 1-3: ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, an@ 
13.00-13.50 Last Last 180 /270 ‘Tbs . none otal Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
ps week year 270/330 Ibs. 12.00@ 13 25 Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
est. actual actual © 330/400 Ibs. 10.75@ 12.25 ane, Fapenaty Kae. 
yet és 4 400/550 Ibs. 10.00 @ 11.00 
13.00-13.50 “: $7,000 28,000 38,000 MNES a choice .... 18.00@21.00 LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
. o B oliday ene - 4 . ° eps 
. 82,000 82,000 74,000 Yearlings, gd. & shorn. none qtd. Average prices per cwt. paid for specific grades of 


ostavglttat> ceunadllthmaned LIVESTOCK PRICES steers, calves, hogs and lambs at 10 leading markets in 
LIVESTOCK PRICES _ AT SIOUX CITY Canada during the week ended Sept. 5 compared with 
AT ST. JOSEPH Livestock prices at Sioux same week in 1958, as reported to the Provisioner by the 


: : City on Tuesday, Sept. 15 Canadian Department of Agriculture: 
Livestock prices at St. were as follows: Goop HOGS* LAMBS 
Joseph on Tuesday, Sept. carrte: cwt. Mein 


15 were as follows: Steers, prime none qtd. 
Steers, choice 26.50 @ 28.00 
CATTLE: . Steers, good 24.50 @ 26.50 Toronto 
Steers, choice 4 A Heifers, ch. & pr. .. 25. 2 Montreal 
ood. Heifers, good 
Cows, util. & com’l. 
Cows, can. & cut. .. 


" Bulls, util. & com’l. 
Bulls, util. & com 1. .19. 00@21. 00 Bulls, cutter 18. 50@20. 50 


VEALERS: 
BARROWS & GILTS: 
Good & choice .... 25.00@27.00 U.S. No. 1, 200/240 14.00@14.25 
Calves, gd. & ch. .. 24.00@26.00 200/220 13.85@ 14.10 
mows & ee 220/270 13.85@14.10 
US. 200/240 13.85@ 14.00 


100/200 13.006 14.00 SOUTHERN LIVESTOCK RECEIPTS 
200/240 13.85@ 14.25 Receipts at six packing plant stockyards located in Al- 


200/240 13.75@14.00 : , 
240/270 13.85@ 14.00 bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
13.25@ 14.00 


180/200 13.00@ 13.85 : ‘ 
18.256 14.00 200/240 13:75@14.10 Ala.; and Jacksonville, Fla., week ended Sept. 12. 


3. SOWS, U.S. No. 1-3: Cattle & Calves Hogs 
Sows, us. N oe ie eaearefoas 12.75 @ 13.25 Week ended Sept. 12 
0. 1-3: betas 11.75@ 13.00 Week previous (six days) 


13.00 @ 13.25 
12.75@13.25 400/550 Ibs. ........ 10.75 @11.75 Corresponding week last year 12, 2621 


12.00 2 LAMBS: 
10:50@ 12.35 20.00 @ 21.00 


Ws: 
US. No. 1-3, 270-330 11.60@13.15 
U.S. No. 1-3, 330-400 10.85@12.65 


dddddcacacacaca 
nnnnnnnnnnnnnnin 





l 


1959 
$24.00 
20 


24.00 


SeaRsscese 
BURERRRSB Ee 


SSsasssess 


24. 
21 

20. 
20. 
20. 
20. 
20. 
20. 
20. 


-75 
62 
75 
30 
50 
50 
50 
50 


gin: 22. 20.25 23.25 
*Canadian government quality premium not included. 





14.75 
13.60 @ 13.75 
14.00 @ 14.50 
14.25 @ 14.50 
14.25 @ 14.50 
13.75 @ 14.00 
13.75 @ 14.00 


ddddacacad: 
nnnnnnnnning 





CANADIAN KILL LIVESTOCK RECEIPTS 
oe 19.00@ 20.50 LIVESTOCK PRICES Inspected slaughter of Receipts at 12 markets 
good .... 18.00@19.00 AT LOUISVILLE livestock in Canada for the for the week ended Friday, 
LIVESTOCK PRICES Livestock prices at Louis- week ended Sept. 5, with Sept. 11, with comparisons: 
AT DENVER ville on Tuesday, Sept. 15 comparisons: Hogs Sheep 
Livestock prices at Den- were as follows: bere >. 261,800 94,800 


Week 
ver 0} CATTLE: Cwt. ended 
¥2 Tuesday, Sept. 15 Steers, ch. & pr. .. 27.00@30.00 Sept. 5 +. 310,100 97,000 
were as follows: Steers, std. & gd. . 24.00@26.50 Western Canada .. 20,419 : 
Ca Heifers, gd. & ch. .. 25.00@27.00 Eastern Canada .. 16,410 : 312,000 110,800 
TTLE: Cwt. Heifers, util. & std. 20.00@24.00 Weted ps deecess 36,829 
Steers, gd. & ch. ..$26.50@28.25 Cows, util. & com’l. 15.50@18.00 HOGS NEW YORK RECEIPTS 
Steers, good : f Cows, can. & cut. .. 14.00@16.50 Western Canada .. 55,932 3 ‘ 
Bulls, ‘util. & com’l. 21.00@23.00 Eastern Canada .. Bog Receipts of livestock at 
: VEALEES: i a eben Jersey City and 41st st 
1 13. 00@ 16.00 Choice 31.00@ 33.00 phn A y y "> 
naite utility Good & choice .... 27.00@30.00 **** SOEEP New York market for the 
OWS & GILTS: Calves, gd. & ch. .. 24.00@27.00 Wille tee hae week ended. Sent. 32: 
US. No. 1-2, 180/220 14.25@14.50 BARROWS & GILTS: Eastern Canada . 10,183 
Sy No. 1-3, 180/220 14.00@14.35 oe _ 1, eae none atd. 16,682 mr shen no Sheep 
No. 2-3, % 5 U.S. No. 1-2, 200/ 13.75 @ 14.25 os one None 
SWS, Us. 1 ee I TS@I14.00 U.S. No. 2-3, 200/240 13.25@13.75 PACIFIC COAST LIVESTOCK 
270/360 Ibs. j 11.50@12.00 SOWS, U. S. No. 2-3: Receipts at leading Pacific Coast 
pgs Ibs. ....... 9,00@10.00 . markets, week ended Sept. 11: k. 
pee cceee Cattle Calves Hogs Sheep ° 8 None 7 


3 Los ; 854 38 
21.00 @ 21.75 22, x r ; directs) ‘2, 056 497 16,263 7,127 
19.50 @ 21.00 Good & choice .... 19.00@21.50 a 375 #86850 125 *Includes hogs at 31st Street. 
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| NEW FAIRBANKS-MORSE 





MODERN FUNCTIONAL STYLING 


@ reads quickly and clearly under 
all lighting conditions! 


@ moves easily through 
narrower aisles! 


@ stays accurate and sensitive 
under roughest conditions! 


Designed for your most exacting 
requirements—built for years 
of heavy-duty use—this new 
Fairbanks-Morse Model 1124A 
Portable Platform Scale helps 
speed your operations through 
faster, more accurate weighing! 
Note the big, clear beam design 
that promotes quicker reading— 
the new square weights for easier 
handling! Check the new con- 
cealed wheels, the compact overall 
width—important for fast han- 


dling in congested areas. Notice 
the absence of check rods, to elim- 
inate binding. From top to bot- 
tom this is a handsome, durable 
scale designed to use—built to 
last—a worthy successor to the 
hundreds of thousands of famous 
Model 1124Scales proven through- 
out industry! Capacity 1000 
Ibs. Write Fairbanks, Morse & 
Co., 600 South Michigan Avenue, 
Chicago 5, Illinois, for new Model 
1124A Catalog. 


See Sweet's Plant Engineering File for full line of F-M Scales. 


FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 








SCALES e PUMPS e DIESEL, DUAL ‘FUEL AND GAS ENGINES e ELECTRIC MOTORS 
CTNERATORS @ COMPRESSORS * MAGNETOS @ HOME WATER SYSTEMS 
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Alot 


makes 
the 
difference 


... after the product 

leaves the display case. 

Sure, Mr. & Mrs. America want 
fine packaging and good value— 
but the big reason they buy 

your product again and again 

is FLAVOR. So, be sure you 
give them what they want, 

the finest flavor possible. 

Custom flavor technicians will 
prepare the formula best suited 
to your market—and will 

guard it for your exclusive use. 
Moreover, Custom formulas will 
improve appearance and shelf-life 
and help produce greater yields. 
Let your Custom Field Man 

show you how to capture your 
market—for good—with : 
Custom Flavor Formula 


FOOD PRODUCTS. INC. 


701, N. Western Avenue 


Chicago 11, Illinois 
NP-920 
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Swift Names New Managers 
At Los Angeles, Milwaukee 

Nort L. Dike has been appointed 
manager of the Swift & Company 
meat packing plant in Los Angeles. 
He succeeds Frenric R. CiyMer, 
who will become manager of Plank- 
inton Packing Co., Milwaukee, a 
Swift unit, effective September 28. 
Dike goes to Los Angeles from 
Portland, Ore., where he managed 
the Swift meat packing plant. Be- 
fore that, he managed the Swift 
meat plant in San Antonio, Tex. 
Dike joined the Swift organization 
in Evansville, Ind., 19 years ago. 
After working in the provision de- 
partment of the plant in that city, 
he moved to Chicago and rounded 
out a broad experience in food pro- 
cessing, sales and administration in 
the company’s headquarters. 

Clymer has been manager of the 
Swift meat plant at Los Angeles 
since 1957. He started with Swift in 
1935 as a salesman in Philadelphia. 
Much of his career with the com- 
pany has been in the sale of beef, 
lamb and veal. Major positions he 
held prior to his Los Angeles as- 
signment included being manager of 
the Swift meat packing plant at 
Montgomery, Ala., and of the meat 
packing plant and district office in 
Ogden, Utah. 

At Milwaukee, Clymer succeeds 
I. E. Ericson, whose appointment 
to another managerial post in the 
Swift organization will be an- 
nounced soon, the company said. 
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_and will @ Swift Invitation ‘Struck’ 

Due to the strike against Swift 
& Company, Swift has cancelled its 
invitation to meat packing industry 
representatives and equipment man- 
ufacturers to observe improved 
electrical stunning equipment in ac- 
tion on September 21-23 at Sperry 
& Barnes, a division of Swift at 
New Haven, Conn. The company 
said it hopes to extend a similar 
invitation at a later date. 


PLANTS 


Allstate Packing Co., now located 
at 9826 Bassoon, Houston, has chart- 
ed a $150,000 expansion program, 
including new plant facilities on a 
half-block of land at St. Augus- 
tine and Porter sts. in that city, 
Owner WitL1am MorcaN announced. 
Construction of a 3,000-sq-ft. pack- 
ing plant is scheduled to begin Sep- 
tember 20. Plans have been prepared 
by ArtHurR D. Srernserc, architect. 
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The Meat Trail... 


A second phase of the expansion 
program will be construction of a 
sausage plant, coolers and freezers 
containing an additional 3,000 sq. ft. 
of floor space, Morgan said. 


New York charters of incorpora- 
tion have been granted to Blu-Kay 
Meat Corp., c/o NatHan Cooper, 261 
Broadway, New York City, and Eben 
Provision Co., Inc., 260 Bixley Heath, 
Lynbrook. Capital stock of 200 no 
par shares is authorized in each 
charter. Directors of the Blu-Kay 
firm are Cooper, Bernarp I. STRAUSE 
and JosepH GoLpsTEIN. The Eben 
Provision board of directors is made 
up of three women, Martua F. LEEp- 
ER, BERNICE ALBAHARI and BARBARA 
SCHERBERG. 


Chas. Hess Sausage & Provision 
Co., Milwaukee, founded in 1889 by 
the late CHarLEs Hess, sr., with the 
help of Patrick Cupany, pioneer 
Milwaukee meat packer, will go out 
of business September 30. GrorcE 
H. StTROEBEL, 65, president, said that 
stockholders decided to liquidate the 
firm because of Stroebel’s decision 
to retire, the fact that stockholders 
are scattered over the country and 





“future uncertain conditions for the 
independent food business,” from 
which the firm has derived most of 
its volume. CHarRLEs Hess, Jr., son of 
the founder and treasurer of the 
Hess firm since 1956, is joining Fred 
E. Lins, Inc., another Milwaukee 
sausage firm. The Hess company 
occupies a three-story rented build- 
ing at 2300 N. Third st. and employs 
75 persons. 


Elder Farms, Inc., has announced 
the location of a new 4,000-sq.-ft. 
sausage plant in Monroe, Va., to 
employ 25 people. The firm also has 
a plant in Floyd County, Va. 


Swift & Company has begun con- 
struction of a new sales unit at 
Warehouse row and Industrial rd., in 
Colonie, N.Y., near Albany, to serve 
the capital district. The company has 
operated a sales unit in rented quar- 
ters at 46 Spencer st., Albany, since a 
fire destroyed its previous building 
two years ago. 


Spencer Packing Co., Spencer, Ia., 
has begun an expansion program 
that will double the plant’s capacity 
and increase the number of em- 
ployes by a fourth to a half. The 
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VENEZUELAN DELEGATION headed by Dr. Paulo Llamozas Gonzalez, presi- 
dent of the Venezuela Cattlemen's Association, is conducted on tour of Roege- 
lein Provision Co., San Antonio, by William Roegelein, sr., president of the 
firm. The visitors studied techniques, machinery and organizational methods 
for possible application in proposed Venezuelan plants. Venezuela now has 
two modern meat packing plants, in Caracas and Maracaibo, and a third is 
planned about 160 miles from Caracas, said Dr. Gonzalez. Standing (I. to r.) 
are Andres Montoya, Roegelein, Dr. Gonzales, Jose Asconior and Julio R. 
Montenegro. C. J. Donnelly, jr. (not shown), general manager of Griffith 
Laboratories of Mexico, Monterrey, supplier of cures and seasonings, accom- 
panied delegation to render technical assistance and aid in interpreting 
more complex operations. The group also attended the Texas Independent 
Meat Packers Association convention and suppliers’ show in San Antonio. 
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project, scheduled for completion 
next April, will include the replace- 
ment of all slaughter equipment and 
the addition of a new beef cooler and 
freezer. Daily slaughter of cattle is 
expected to be raised from the pres- 
ent 500 animals to about 1,200. 


JOBS 


Three assistant controllers of 
Stark, Wetzel & Co., Inc., have been 
named by Jack 
SULLIVAN, con- 
troller and as- 
sistant secretary 
of the Indian- 
apolis meat 
packing firm. 
JOHN W. KELLER, 
JR., Was named 
assistant control- 
ler in charge of 
general account- 
ing and will also 
act as office manager. He was em- 
ployed by Armour and Company 
prior to joining Stark, Wetzel in 
1950. Keller attended Butler Uni- 
versity. Ep ELLIS was promoted to 


J. KELLER, JR. 


ED ELLIS ©. LARRISON 


assistant controller in charge of ma- 
chine accounting. He is a graduate 
of Indiana State Teachers College 
and has been with Stark, Wetzel 
since 1951. O. M. (Britt) Larrison 
was named assistant controller in 
charge of cost accounting. He was 
employed by Armour and Company 
for 14 years before joining Stark, 
Wetzel & Co., Inc. 


Two appointments and one retire- 
ment have been announced in the 
by-product sales division of Armour 
and Company, Chicago. R. W. Guen- 
THER has been named manager of 
the animal feed sales department. 
He has been with Armour since 
1929. C. F. GaBEt has been appointed 
manager of the tallow and grease 
sales department. Gabel joined Ar- 
mour in 1920. M. P. Pruyn, manager 
of the tallow and feed sales depart- 
ment, is retiring on pension after 35 
years’ service with the company. 


F. W. Jerrries has been appointed 
manager of the Swift-Canadian Co., 
Ltd., Toronto meat packing plant, 
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announced A. E. Mrtuarp, president 
of the firm. Jeffries, who joined the 
company in 1925, has been manager 
of the meat packing plant at New 
Westminster, B.C., for the past three 
years. During the past year, he also 
has managed Alberta Meat Co., a 
subsidiary of Swift-Canadian, at 
Richmond, B.C. 


Harotp GraHaM has joined Weil- 
and Packing Co., Inc., Phoenixville, 
Pa., as manager 
of cost account- 
ing and indus- 
trial engineering, 
announced 
FRANKLIN L. 
WEILAND, execu- 
tive vice presi- 
dent. Graham, 
a graduate 
of Northwestern 
University, has 
over 26 years’ 
experience in the meat packing in- 
dustry. He has been associated with 
Engelhorn Packing Co., Inc., Phila- 
delphia, as plant manager; Maurer- 
Neuer, Inc., Arkansas City, Kan., 
as vice president and plant mana- 
ger, and Wilson & Company, Inc., 
Chicago, as assistant to the vice 
president. Graham also has several 
years’ experience as an engineering 
consultant. 


HAROLD GRAHAM 


Witi1aM G. SoMERVILLE, one of the 
original salesmen for Tobin Pack- 
ing Co., Inc., and 
now a vice pres- 
ident, has been 
appointed direc- 
tor of sales for 
the company’s 
plants at Albany, 
Rochester and 
Buffalo, N. Y., 
Poe”... OBEN: 
president of the 
company, an- 
nounced. Somer- 
ville, with Tobin Packing for 35 
years, rose to company director, a 
vice president and assistant manager 
of the Albany division. He will con- 
tinue to operate out of the Albany 
plant. Somerville is a former direc- 
tor of the Sales Executive Club of 
Eastern New York. 


TRAILMARKS 


A new soluble dried blood plant 
has been opened by Armour Al- 
liance Industries, a division of Ar- 
mour and Company, in connection 
with the Armour packing plant at 
South St. Paul, Minn. The product, 
used in making adhesives and for 
other purposes, now can be made 
according to exacting specifications 


W. SOMERVILLE 


of manufacturers, the company said, 
Annual production in the automated 
plant will amount to several million 
pounds. Different users require 
soluble dried blood with different 
degrees of water solubility and 
alkaline solubility, Armour ex. 
plained. By refrigerating the highly. 
perishable blood from meat animals, 
and then processing it rapidly in 
stainless steel equipment, a degree 
of quality control never achieved 
before is obtained. Chief users of 
adhesives made from soluble dried 
blood are Douglas fir plywood man- 
ufacturers on the West Coast, but 
other uses are rapidly developing, 
such as veneering, quality wooden 
musical instruments, particle board 
and cork products. Soluble dried 
blood also is used as_ protective 
colloids, in rubber manufacturing, 
amino acid production, paper floccu- 
lants and sizes. 


A new brokerage firm specializ- 
ing in beef and animal feeds has 
been established at 327 S. LaSalle st., 
Chicago, by brothers Gorpon and 
JoHN SHEETZ under the name of 
Sheetz Brokerage Co. Gordon 
Sheetz previously was on the beef 
desk of E. G. James Co., Chicago 
brokerage firm, for seven years. 
John Sheetz served with New Cen- 
tury Co., Chicago animal feeds con- 
cern, for the past 12 years and was 
in the E. G. James Co. feed depart- 
ment for two years before joining 
New Century. Telephone number/ 
of the new Sheetz company is 
WAbash 2-0751. 


J. R. Hernpon, general branch 
house sales manager of Armour and 
Company, Chicago, has retired after 
41 years with the company. Hern- 
don, who joined Armour as a clerk 
in Lynchburg, Va., in 1918, had been 
general branch house sales manager 
since 1954. 


Tuomas L. Jounson, formerly 
chief industrial engineer for Stark, 
Wetzel & Co., 
Inc., Indianapo- 
lis, and most re- 
cently with 
George Fry # 
Associates, mai- 
agement consul- 
tating firm, has 
announced | that 
he is now a pri- 
vate busi 

consultant to 
T. L. JOHNSON weak processing 
industry. Before joining Stark, Wet 
zel in 1954, Johnson served 11 yeals 
with Kingan & Co. (now Kingan di- 
vision of Hygrade Food Products 
Corp.) in Richmond, Va., and Indi- 
anapolis plants. Johnson will special- 
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ize in production standardization, 
wage incentives, packaging methods, 
cost analysis and cost control. His 
address is 100 Park ave., New York 
City 17, N.Y. 


Fessel-Siegfriedt, Inc., which 
handles the outdoor advertising pro- 
gram of the Na- 
tional Independ- 
ent Meat Pack- 
ers Association 
and a number of 
individual pack- 
er accounts, has 
combined with 
another Louis- 
ville advertising 
agency, Dooley 
& Moeller, Inc., 
io Siem 0. te C. E. FESSEL 
agency, Fessel, Siegfriedt, Dooley & 
Moeller, Inc., headquartered at 304 
W. Liberty st. in Louisville. C. E. 
FEssEL, president of the new cor- 
poration, said the merger will per- 
mit the agency to expand further in- 


E. SIEGFRIEDT J. L. DOOLEY 


J. C. MILTON R. F. MOELLER 


to the national packaged food field. 
James L. Dootey will be executive 
vice president in charge of agency 
administration; E. F. (Frep) Srec- 
FRIEDT will serve as vice president 
and treasurer, and Rupy F. MoELLER 
will be vice president and secretary. 
The four officers also will be the 
directors. Fessel also announced the 
appointment of Joun C. Mitton, af- 
filliated with the meat industry 
since 1920, and Davin L. PHELPs, 
formerly in the dairy industry, as 
account executives in the new cor- 
poration. Milton was manager of 
the merchandising division of the 
American Meat Institute from 1941 
until 1957 and previously was asso- 
ciated with Armour and Company 


in several posts, including adver. 
tising manager and sales promotion 
manager. He served as a sales and 
advertising consultant to meat pack- 
ers upon leaving the AMI. Milton 
will operate from the agency’s new 
branch office just outside Chicago, 


A Rossville, Ind., high school team 
coached by RaLpH Acorp, now head 
livestock buyer for Elkhart Packing 
Corp., Elkhart, Ind., won the team 
title at the 107th Indiana State Fair 
livestock judging contest. The team 
members, CHARLES GeEorGE, 18; Davp 
Brery, 18; Witmer Goon, 17, and 
JEFF BLacksBurN, 16, will represent 
Indiana in the national contest at the 
International Livestock Exposition in 
Chicago. Acord, a 1949 graduate of 
Purdue University, was a vocational 
agriculture teacher at the Rossville 
high school for 10 years before join- 
ing Elkhart Packing Corp. R. ¢. 
MOoLLeTT, general manager of the 
Elkhart concern, commenting on 
Acord’s new affiliation, said small 
packers must employ people of 
sound knowledge to maintain their 
rightful place in the fast-improving 
livestock field. 


ALEx SHAPIRO, owner of Granite 
State Packing Co., Manchester, N.H, 
who served as advance gifts chair- 
man for the new Temple Adath Ye- 
shurun of Manchester, was present 
at the unveiling of the cornerstone 
for the building on September 11. 


DEATHS 


CLARENCE ARTHUR Bowma\, pres- 
ident of Hickory Packing Co, 
Greensboro, N.C., died at the age of 
60. Bowman formerly was active in 
the North Carolina Meat Packers 
Association. His son, Artuur C., is 
secretary-treasurer of the firm and 
a director of the state packer group. 


Emmett JONES McKenna, 69- 
year-old retired meat packer, is 
dead. McKenna brought 45 years in 
the meat packing business to a close 
May 18 when he sold the facilities 
of McKenna, Inc., Lynchburg, Va. 
to JuLtian J. ANDERSON of Virginia- 
Carolina Wholesale Co. He is sur- 
vived by his wife and a son. 


ArtHUR JOHN Hotz, sr., a part 
ner in P. Holz Sons Co., Charleston, 
W. Va., meat distributer, is dead 


Harotp J. Cotton, 60, a forme 
Chicago divisional manager of the 
flavor-sealed operation of Geo. 4 
Hormel & Co., died September 1 
in Milwaukee, where he headed # 
housewares manufacturing concer? 
Colton joined Hormel in 1931 2 
Austin, Minn., and left the Chicago 
post and the company in 1937. 
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NEW TRADE LITERATURE 

Belt Conveyors (NL 522): Twelve- 
page portfolio of specifications, pub- 
lished by Sage Equipment Co., Buf- 
falo, N. Y., gives complete working 
information on Sage “Incline-O- 
Belt” floor-to-floor conveyors. Facts 
are given on various models, includ- 
ing basic units and those equipped 
with gravity wheel or power-driv- 
en head sections and power-driven 
tail feeders. 


In-Line Submersible Pumps (NL 
516): Illustrated three-hole data 
sheet issued by Layne & Bowler, 
Inc. Memphis, describes horizontal 
in-line submersible pumps for boost- 
er service and their applications. 


Truck Refrigeration (NL 521): Il- 
lustrated data sheet describes seven 
new dry-ice truck bunkers and ex- 
plains dry-ice refrigeration. Bulle- 
tin No. 101, issued by Foster-Built 
Bunkers, Chicago, features refriger- 
ation units with double cold air cir- 
culation stand-by operation, new 
quick-coupling diffuser device for 
liquid CO: and automatic tempera- 
ture control. 


“How To Pack It” (NL 520): In 
illustrated 32-page book one section 
is devoted to basic corrugated box 
designs and the other to special de- 
signs. Information on selection of 
proper corrugated packaging for 
new or existing products is detailed 
in this revised edition published by 
Hinde & Dauch, Sandusky, O. 


Timing Belt Drive Line (NL 527): 
“Time-Tex” timing belt drive, man- 
ufactured by Allis-Chalmers Man- 
ufacturing Co., Milwaukee, is de- 
scribed in Bulletin 20B8760. The 
two-color bulletin points out how 
timing belt drive is suitable for a 
wide range of load applications. 


Package Automatic Boiler (NL 
524): Eight-page Bulletin 1250, is- 
sued by Orr & Sembower, Reading, 
Pa., gives details on new line of 
pressure atomizing oil-fired and par- 
tial pre-mixing gas-fired Powermas- 
ter package boilers. Data are given 
on boilers from 20- through 100-hp. 





met cent TR Sa aa AL OL REN ce 

Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
siving key numbers only (9-19-59) 
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FOR ALMOST HALF A CENTURY... 


J. S$. HOFFMAN COMPANY 


has had a warm welcome for 
its many friends in 


“HOSPITALITY HEADQUARTERS" 
during AMI CONVENTIONS 


THIS YEAR AGAIN WE CORDIALLY 
INVITE YOU TO DROP IN FOR 
A FRIENDLY GET-TOGETHER IN 


SUITE 821-822—-PALMER HOUSE, CHICAGO 


J. S. HOFFMAN COMPANY 


Canned Meats— Cheese — Sausage 


CHICAGO © NEW YORK * WISCONSIN 
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CHAS 2653 OGDEN AVENUE 


MPOLLENEBAC H CHICAGO 8, ILLINOIS 








150 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE .. . beginning page 118... 
eleven pages of manufacturers’ product infor- 
mation in catalog section E. 

For EFFICIENT PURCHASING use the “YEL- 
LOW PAGES" of the Meat Industry 


The 
Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
133 





Flashes on 
suppliers 





MEAT INDUSTRY SUPPLIERS, 
INC.: Bos TasHBar, formerly asso- 
ciated with the Oppenheimer Cas- 
ing Co. in the Southeast is now 
representing this Northfield, TIIl., 
concern, 


SUTHERLAND PAPER COM- 
PANY: L. J. Moore has resigned as 
sales manager of the food packaging 
department of this Kalamazoo, 
Mich., firm. T. W. Froom, formerly 
sales promotion manager of the food 
packaging department, will assume 
the responsibilities held by Moore. 


JARVIS CORPORATION: This 
Guilford, Conn., manufacturer of 
power dehiders and other equip- 
ment for the meat packing industry 
has appointed O. Witt1am MANDELL 
to the position of chief engineer. He 
will be in charge of quality control, 
as well as the new products depart- 
ment of the company. 


WALLERSTEIN COMPANY, 
INC.: Rosert S. Arnotp has been 
appointed manager of meat process- 
ing products of this Staten Island, 
N.Y., firm. He has specialized in the 
application of the company’s prod- 
ucts in the meat packing and proc- 
essing field for more than 20 years. 


CHASE BAG COMPANY: Txom- 
as A. Eapon, gr. has been ap- 
pointed sales manager of the New 
York sales department. He has been 
connected with the Philadelphia 
branch since 1948. He is succeeded 
as sales manager in Philadelphia by 
E. M. (Woopy) Woopricu. 


“VISKING COMPANY: The ap- 
pointment of Grorce E. BaILie as 
director of new products planning 


for this division of Union Carbide 
Corp., Chicago, has been announced 
by Howarp R. Menicr, president. 
Bailie will supervise new product 
screening and coordination, market 
research and development for both 
divisions—plastics and food casings 
—of the company. He succeeds H. F. 
Maurer, who has been transferred 
to Union Carbide’s headquarters sit- 
uated in New York. 


GENERAL DYNAMICS CORP.: 
Rex L. Nicuotson, president of the 
Liquid Carbonic Division, has an- 
nounced the firm’s acquisition of the 
industrial and medical gas business 
of the Hench associated gas enter- 
prises. The activities of the Hench 
enterprises cover most of the east- 
ern seaboard from Maine to Flori- 
da and extend inland to Ohio. Prin- 
cipal products are oxygen, acetylene, 
argon, nitrogen and hydrogen. 


MARATHON: Cuartes J. Lin- 
GELBACH has been appointed assist- 
ant director of the commercial de- 
velopment department of this divi- 


sion of American Can Co., Mena- 
sha, Wis. Product development work 
in packaging for meat and other 
food products will be centered and " 
coordinated in the new position, | 
The announcement was made by 7 
Roy J. Sunn, vice president and 7 
general manager of the division. : 


KARTRIDG-PAK MACHINE? 
CO.: Harotp L. Orticu has been | 
appointed sales manager at the com- | 
pany’s manufacturing facilities in 7 
Davenport, Ia. He joined the con- 
cern in 1956 and has been service 
manager since 1957. Carter N. Le & 
Beau, formerly sales manager of 
both the firm and its aerosol divi- 
sion, Mojonnier Associates, has been 
promoted to full-time sales mana- 
ger of Mojonnier. 


J. B. EHRSAM & SONS MFG. 
CO.: The appointment of Joxn J. 
McGLuoneE as sales manager of this 
Enterprise, Kan., firm was an- 
nounced recently. He was formerly 
vice president of the Wellman En- 
gineering Co. of Cleveland. 


NEW $600,000 food additive p!ant in Central Mfg. District of Chicago is being 
constructed by Kadison Laboratories of that city at 1850 W. 43rd st. Proximity 
to big meat packers and convenience to major transportation were factors in 
plant location. Plans call for completion of structure about January 1, 1960. 
Feature of the facility will be a quality control laboratory provided with modern 
precision equipment for testing and research. Barney (third from left) and Sylvan 
(third from right) Kadison, vice president and president, respectively, of firm, 
are shown with other key executives during recent ground breaking ceremonies. 








WESTERN BUYERS 


LIVESTOCK BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 


STARR PARKER 
incorporated 
843 Marietta St. 
ATLANTA 18, GA. | 


Equipment - Supplies 
for the 
Meat Industry 








ENGINEERED EQUIPMENT LAYOUT 

















Let’s talk at the Convention. 
FRED W. DEPPNER, CONSULTANT 





MAKE PURCHASING EASIER 
USE THE ‘‘YELLOW PAGES’ OF 


THE MEAT INDUSTRY— 


the classified volume for all your plant needs 


SAUSAGE, CURING, SMOKING 
309 W. 30TH MOhawk 2-8008 
HUTCHINSON, KANSAS 
SUPERINTENDENT: PRODUCTION 
WINCHESTER PACKING COMPANY, INC. 


HUTCHINSON, KANSAS 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 


—— 
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CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 


displayed: set 
$5.00, additional words, 20c each. ‘‘Posi- 


numbers as 8 
extra. Listing ad- 
line. Displayed, 


address or box 
Headlines, 75c 
t. 75c per 


Count 
words. 





tion Wanted,’’ special rate; i 20 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


$11.00 per inch. 


CLASSSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 








HELP WANTED 


EQUIPMENT FOR SALE 





SAUSAGE MAKER: Want good all around sau- 
sage maker. Able to figure costs, honest, sober. 
Only A-#1 man need apply. Good salary, Loca- 
tion in southeast. W-400, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 





WORKING ASSISTANT to superintendent. Must 
be familiar with all sausage making, smoking 
and S.P. operations. SLOTKOWSKI SAUSAGE 
CO., 2021 W. 18th St., Chicago 8, Ill. 





SUPERINTENDENT WANTED: For large mid- 
western rendering plant. W-407, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 
Can be interviewed at A.M.I. Convention. 





PLANT WANTED 


WANTED TO BUY or LEASE: A going business 
relative to preparing and freezing consumer 
packaged meats. Furnish information relative to 
yolume, area and facilities to Box W-401, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








PLANT WANTED: New York area. Will buy, rent 
or merge. Operate small plant, slicing, packaging 
bacon. Desire to expand with additional smoked 
meats. Also packaging, wholesalers, chain stores, 
Own Label. W-395, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 





PLANTS FOR SALE 


MEAT PACKING 





and 
SLAUGHTERING PLANT 

In Fort Lauderdale, Florida. This plant has a 
good potential, as it is the only one in Broward 
county. It is fully equipped, including trucks, and 
is now in operation. With proper management, 
this plant can be a real money maker. For full 
details, write to 

J. A. LORENS, 
2468 Wilton Drive, 


Zeman Real Estate, Inc. 
Fort Lauderdale, Florida 





PLANT FOR SALE: South Jersey area. Small 
clean compact meat packing plant equipped for 
beef and hog slaughtering. Good coolers and 
freezers. FS-396, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N.Y. 





SAUSAGE MANUFACTURING PLANT. Estab- 
blished in 1919. Sales $5,000 per week. Fully 
equipped plant, with property. FS-415, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





FOR SALE OR TRADE: Modern well equipped 
slaughtering meat processing locker plant in St. 
Louis, Missouri area. Doing good home freezer 
and wholesale business. Illness reason for offer. 
Address Box FS-416, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MANUFACTURING PLANT: For sale 
or lease. Capacity of 75,000 to 100,000 Ibs. week- 

Modern equipment. Pennsylvania state in- 
spection. Located in metropolitan Philadelphia. 
Owners have other pressing business interests 
and cannot devote full time. Sky-high potential. 
Replies held strictly confidential. Write Box 
FS-398, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





FOR SALE OR LEASE: Dry sausage manufactur- 
ing plant suitable for all types of sausage manu- 
facturing, 12,500 sq. ft. Chicago yards markets. 
Additional 12,500 sq. ft. vacant. Fully equipped 
smoking, cooler facilities. 100 man hours pro- 
ducing 30,000 Ibs per week FS-385, THE NA- 
bona j;ROVISIONER, 15 W Huron St, Chi- 





FOR SALE or WORKING PARTNER 
ESTABLISHED RENDERING plant in western 
lowa. Excellent business with sources of ma- 

and outlets. If interested will sell entire 
business or will accept an experienced partner 
with capital. Contact by writing Box FS-350, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


THE NATIONAL PROVISIONER, SEPTEMBER 19, 





Four—Anco 5’ x 10’ dry rendering cookers, flat 
head type, 20 H.P. motors. AARON EQUIPMENT 
COMPANY, 9370 Byron St., Schiller Park, Illinois 
Phone GLadstone 1-1500. 


JARVIS DEHIDERS 
Rebuilt like new. At tremendous savings. Also 
spare parts. FS-414, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 








VOTATOR—Junior Model, 3 x 3, self-contained 
Frick Ammonia compressor, one 5 ton, one 12 
ton, ammonia or Freon evaporative condensors, 
Globe hog unshackler. Above equipment used 6 
months. E. OCHYLSKI, 4277 S. Racine Ave., 
Chicago 9, Ill. 





BRAND NEW MACHINERY: For sale. One 4 x 7 
oil and waste saving cooker, never used. Write 
to Box FS-405, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





NEW: Vacuum and gas packaging machine with 
vacuum pump, $1875.00. LIKE NEW: 400% stuffer. 
$950.00. FS-403, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





1-Bacon Press, Anco #801 in use since September 
1955. In excellent condition. F.O.B. Newark, 
N. J. $4500.00. 1-Colloid Mill, Loher & Sohner, 
type EC15-29, model 519894, 3500 RPM, 22 HP, 
220-240 V, 3 phase 60 cycle. New. FOB Phila- 
— JOHN ENGELHORN & SONS, Newark 5, 





FOR SALE: eleven tank cars. Presently used 
for lard, grease, tallow in daily railroad inter- 
change service. 8000 gallon capacity. Coiled. 
Will sell one or all. GREAT LAKES INTERNA- 
TIONAL, P. O. Box 86, Chicago Heights, Il. 





ANDERSON EXPELLERS 


FRENCH SCREW PRESSES 
All Models, Rebuilt, Guaranteed 
aa * 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


MISCELLANEOUS 








Now in Progress 
Armour & Co. 
Closed Plants 

Liquidation Sales! 


National Stock Yards 
East St. Louis, Illinois 


Sale at this plant ends Sept. 30th. Still 
available are hundreds of desirable 
items ... all priced exceptionally low 


for immediate removal. 





Sept. 22nd. 
Tifton, Georgia 


Sept. 24th. 
Atlanta, Georgia. 


On these dates we will liquidate the 
two Armour & Co. closed plants in 
Georgia. Arrange to attend both of 
these liquidations. 





WE ARE INTERESTED: In CUSTOM KILLING 
KOSHER CATTLE. Just completed and operating 
a new government inspected beef kill in Iowa. 
Write to Box W-406, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





MEAT BROKER: Wants meats, provisions and 
canned meat lines to sell direct from the manu- 
facturer for New England territory. W-402, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


Watch for announcements of other 
Armour & Co. liquidations in West 
Fargo, No. Dakota; Columbus, Ohio 
and Chicago, Illinois. 





COOLERS FOR RENT: 60 x 20 and 43 x 30 Will 
remodel to suit. Chicago yards area. Ample park- 
ing. Ideal for out-of-town beef packer or pork 
boner needing Chicago market. FR-386, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 4 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
[Continued on page 136] 





1959 


See usin... 

Hospitality Room 865 

A. M. |. Convention 

Palmer House, Chicago 
for complete details on all 
the Armour closed plants. 
Bring along your machinery 
and equipment problems. 


























CLASSIFIED ADVERTISING [continued from page 135} 





POSITION WANTED 


HELP WANTED 





EXECUTIVE DESIRES CHANGE 
ASSISTANT TO PRESIDENT: Now with money 
making organization. Trained in every field, beef, 
hegs, sausage, smoked meats, curing, inedible, 
engineering, labor management. 54 years old. 
Personal interview necessary to explain back- 
ground. Not a cheap man. W-377, THE NATION- 
= PROVISIONER, 15 W. Huron St., Chicago 10, 





BEEF PLANT MANAGER: Thoroughly experi- 
enced, including work simplification and cost 
reduction. Energetic, resourcetul, dependable. 
Excellent references. Interested only in progres- 
sive company. Can be interviewed at A.M.I. 
Convention. For resume contact Box W-378, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





EXPERT SAUSAGE FOREMAN: 25 years’ exper- 
ience. Cost and quality conscious. Excellent 
references. Available immediately. W-363, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





CATTLE BUYER: College graduate, terminal 
market, auction and country buying. Experienced 
in all cl of hter cattle. Desires position 
with independent packer. Contact Box W-408, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








SUPERINTENDENT: Age 41. Resident of Denver. 
Desires to represent supplier in Rocky Mountain 
region. W-409, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: Or sausage expert. Over 30 
years’ experience. Excellent references. Avail- 
able after Labor Day. Middle size plant. W-392, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





HELP WANTED 


LARGE EASTERN RENDERER: Will train young 
man for plant superintendent. Applicant must 
have engineering and mechanical background 
and the ability to get along with labor. Excellent 
starting wages and many other benefits. W-380, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il 





INDUSTRIAL 


ENGINEERS 


Men with meat processing experience wanted for 
top-level industrial engineering research staff. 
Prefer age 25 to 35 with industrial engineering 
or meat technology degrees. Will ider other 


HELP WANTED 


HOG KILL-CUT FOREMAN 
Practical foreman with small plant expe 
killing—cutting one thousand hogs per 
Must be qualified in handling labor. Whether 
have been employed as foreman or ' 
your application will be considered for the 
tion. Located in Michigan. Good salary for 
right man. Box W-410, THE NATIONAL P 
VISIONER, 15 W. Huron St., Chicago 10, I, © 


Sal 








handling maintenance equipment ¢ 





degrees with sufficient experience. 


Those considered must have ability to present 
and sell ideas to top executives. Assignments in 

ib] i and operations positions 
dealing with processing and industrial engineer- 
ing, utilization of labor and equipment, equip- 
ment development, cost and shrinkage reduction, 
and plant layout and organization. 





Initial assignment in general offices in Cincinnati 
with some travel. 


Send resume including personal data, education, 
experience, present employer and salary. All re- 
plies kept confidential. 


J. Graves, c/o THE KROGER COMPANY 
3. “East 7th Street Cincinnati 1, Ohio 





TWO SALESMEN WANTED 
A capable representative needed for the Caro. 
linas, another for Ohio, to sell spices and season- 
ings to meat packers and food processors, for a 
progressive national spice y- A 
tious and aggressive salesman can build a career 
with continuously increasing earnings. Salary 
guaranteed plus commissions and expenses. Car 
required. Write for interview, giving sales back- 
ground and phone number. W-413, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 











SALESMAN: For smoked meats and provisions 
for a government inspected plant in metropolitan 
New York area. Must be good man with chain 
store sales experience. Send resume to Box 
W-411, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





dairy, meat packing or institutions field. To rep 
resent our well established and nationally ; 
vertised products. Cold storage doors, air q 
ated devices for doors, heavy duty hi 
gasket and hinges—refrigerated truck alt 
and freezer door curtains. P.O. Box #163 B 
ing, Ohio. 4 





SEASONING SALESMAN ' 

For northern midwest area. Must either be , 

perienced seasoning and meat additives sal 

or have a strong meat processing backg) 

or be a graduate food chemist. Excellent o 

tunity for the right man. Company 

plies treated in strictest confidence. See 

Felix Epstein or Mr. Frank Wodar at our h 

or hospitality suite at coming AMI conventiai 

or write to ” 
FIRST SPICE MIXING CO., INC. a 

19 Vestry Street New York 13, N, 


SAUSAGE FOREMAN , 
LARGE EASTERN: S facturer d 
the services of an A-1 sausage maker. Must | 
able to supervise the complete line of op 
tions. Good working conditions, top wages. A 
replies held in strict confidence. Our employs 
know of this ad. Send complete resume to 
W-399, THE NATIONAL PROVISIONER, 16 
Huron St., Chicago 10, Ill. “ 











BEEF SALESMAN FOR CAR ROUTE. 
New Plant located in the best livestock mar 
See me at AMI convention—registered at P 
House or contact Jim Glaser, Glaser D 
Beef, Stockyard Station, Sioux City, Iowa. 


PORK AND PROVISIONER SALESMAN: 
wanted capable of taking full charge of de; 
ment. New York city. W-412, THE NATIONA 
PROVISIONER, 527 Madison Ave., New York 
N. Y¥. 3 








THERE'S 
MORE 

PROFIT 

IN 
PORK/BACON 
OPERATIONS 


wit WOLVERINE’S 


PIGSKIN-FOR-LEATHER PROGRAM 


If you kill 3,000 hogs per week it 
could be worth $30,000 or more per 
year to you. A greater kill brings a 
proportionately greater return. 


WRITE FOR FULL FACTS TO: 


Gordon Krause, Executive Vice- 
President, Wolverine Shoe and Tan- 
ning Corporation, Rockford, Michigan 


THE 


ELC 
tracks 


for 
THE V.D. 


ANDERSON 
BOOTH 





AMI CONVENTION 


PALMER HOUSE 
NATIONAL PROVISIONER, SEPTEMBER 19, 1 
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